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perfect gift for all occasions. 


Get a supply while 


they are still available. 


THIS BOOK includes the finest plastic ring binders available, BUT, like 
most plastics, the BINDERS CAN BE DAMAGED BY EXCESSIVE 
HEAT, so AVOID exposing them to the direct rays of the SUN, or 
excessive heat such as IN A CAR on a hot day, or on the top of the 
kitchen STOVE. If not exposed to heat, the binders will last indefi- 
nitely. 
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This book is dedicated to MARIAN GARBEE BELL in 
honor of her loving devotion to the White’s United 
Methodist Women, White’s United Methodist Church, 
and her community. She is eighty-nine years old and the 
oldest active member of the Church. For many years she 
taught the small children in Sunday School in addition 
to raising eight children of her own, She has been 
outstanding in the Women’s Society and was made a 
life-time member by the local unit. She is affectionately 
known by everyone as ‘‘Granny Bell’’. 


wan RUSTBURG, VA, 


White's Wuited 
st Church 


President . 


Secretary . 


Treasurer . 


White's Church was established in 1812 by two Quaker men who had been turned out of 
their church because they fell in love with and married Methodist girls, They decided to 
build a sanctuary of their own halfway between the homes of the two young couples. 


Filed in the Clerk’s office in Rustburg and written by hand in fine penmanship on parch- 
ment, there is a record of a transaction dated December 11, 1811 and recorded January 
12, 1812, transferring two acres from Robert White and John DePriest “to the Methodist 
Episcopal Church forever.” This is the deed to White’s Church, named for Robert White, 
the former owner of the land. 


‘The record gives four trees as markers; a black gum, a maple, a Spanish oak and a pine, 
and states that the spring is included, and gives the “beginning, on a branch below the 
spring ‘cald’ the head of turkey creek.” 


‘The original church with its broad boards, smal} pointed windows and huge stone steps 
still stands though a number of changes have been made to the interior. The pews have 
been arranged with an aisle down the middle, whereas in former days there were two aisles, 
‘one on each side, and the pews were separated in the center by a board partition, with 

the men sitting to the right of the minister and the women to the left, as was the custom. 
The old box stove in the center of the church has been removed, as have the big square 
wooden spittoons, sand-filled and one to a pew, on the men’s side of the room. The 
“Amen” corners have been abandoned and the old slave gallery removed. 


New additions include the recess for the pulpit and choir, Sunday School classrooms, a 

Fellowship Building, a graded lawn and a concrete walk, A vestibule has been added, 

also purchase of a new piano and organ. 

9/77 (162M) 


RUSTBURG, VA. 


Vice-President, 


OFFICERS 


WHITE'S UNITED METHODIST WOMEN 


WHITE'S UNITED METHODIST CHURCH 


» . Mrs. Betty Pool 
Mrs, Dorothy Millner 


Mrs. Merla Rowland 


> eae +.» Mrs. Annie Blankenship 


Cookbook Committee . . hes Claudia Eckel, Peggy Mays, 


Betty Pool, and Roberta Sames 


In Memory of: 


Mrs. Edith Arthur 
Mrs. J. J. Millner 
Miss Fay Moorman 
Miss Mary Moorman 
Miss Wortley Moorman 
Mrs. Maude Winston 
Mrs. Carmen Newman 


SE 


Rusthurg, Va. 


PICKLES 
RELISHES ~ 


2) 
a4 
Wi 
x 
E 
bu 
ay 
e. 
< 


A HANDY SPICE GUIDE 
TO MAKE YOU BECOME A SEASONED SEASONER 


ALLSPICE. pea-sized fruit that grows in Mexico, Jamaica, Central and South America. 
\ts delicate flavor resembles a blend of cloves, cinnamon and nutmeg. USES: (Whole) 
Pickles, meats, boiled fish, gravies. (Ground) Puddings, relishes, fruit preserves, baking, 
BASIL....the dried leaves and stems of an herb grown in the United States and North 
Mediterranean area. Has an aromatic, leafy flavor. USES: For flavoring tomato dishes 
and tomato paste, turtle soup; also use in cooked peas, squash, snap beans; sprinkle 
chopped over lamb chaps and poultry. 

BAY LEAVES....the dried leaves of an evergreen grown in the eastern Mediterranean 
countries. Has a sweet, herbaceous floral spice note. USES: For pickling, stews, for 
spicing sauces and soup. Also use with a variety of meats and fish. 


CARAWAY....the seed of a plant grown in the Netherlands. Flavor that combines the 
tastes of Anise and Dill. USES: For the cordial Kummel, baking breads; often added 
to sauerkraut, noodles, cheese spreads. Also adds zest to French fried potatoes, liver, 
canned asparagus. 

CURRY POWDER....a ground blend of ginger, turmeric, fenugreek seed, as many as 
16 to 20 spices. USES: For ali indian curry recipes such as lamb, chicken, and rice, 
eggs, vegetables, and curry puffs. 


DILL....the small, dark seed of the dill plant grown in India, having a clean, aromatic 
taste. USES: Dill is a predominant seasoning in pickling recipes; also adds pleasing 
flavor to sauerkraut, potato salad, cooked macaroni, and green apple pie. 
MACE....the dried covering around the nutmeg seed. Its flavor is similar to nutmeg, 
but with a fragrant, delicate difference. USES: (Whole) For pickling, fish, fish sauce, 
stewed fruit. (Ground) Delicious in baked goods, pastries and doughnuts, adds un- 
usual flavor to chocolate desserts. 


MARJORAM....an herb of the mint family, grown in France and Chile. Has a minty- 
sweet flavor. USES: In beverages, jellies and to flavor soups, stews, fish, sauces. Also 
excellent to sprinkle on lamb while roasting, 


MSG (MONOSODIUM GLUTAMATE)....is a vegetable protein derivative for raising 
the effectiveness of natural food flavors. USES: Small amounts, adjusted to individual 
taste, can be added to steaks, roasts, chops, seafoods, stews, soups, chowder, chop 
suey and cooked vegetables. 


OREGANO....the teaf of a safe bush growing in Italy, Greece and Mexico. USES: An 
excellent flavoring for any tomato dish, especially Pizza, chili con carne, and Italian 
specialties. 

PAPRIKA....a mild, sweet red pepper growing in Spain, Central Europe and the United 
States, Slightly aromatic and prized for brilliant red color. USES: A colorful garnish 
for pale foods, and for seasoning Chicken Paprika, Hungarian Goulash, salad dressings. 


POPP’ the seed of a flower grown in Holland. Has a rich fragrance and crunchy, 
nutlike flavor. USES: Excellent as a topping for breads, rolls and cookies. Also 
delicious in buttered noodles, 


ROSEMARY....an herb (like a curved pine needle) grown in France, Spain, and Portugal, 
and having a sweet, fresh taste. USES: In lamb dishes, in soups, stews and to sprinkle 
on beef before roasting. 


SAGE....the leaf of a shrub grown in Greece, Yugoslavia and Albania. Flavor is 
camphoraceous and minty. USES: For meat and poultry stuffing, sausages, meat loaf, 
hamburgers, stews and salads. 


THYME.,...the leaves and stems of a shrub grown in France and Spain. Has a strong, 


distinctive flavor. USES: For poultry seasoning, in croquettes, fricassees and fish 
dishes. Also tasty on fresh sliced tomatoes. 


TURMERIC,.,.a root of the ginger family, grown in India, Haiti, Jamaica and Peru, 
having a mild, ginger-pepper flavor. USES: As a flavoring and coloring in prepared 
mustard and in combination with mustard as a flavoring for meats, dressings, salads. 
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APPETIZERS, PICKLES, RELISHES 


LOW CALORIES COOKING Miss Roberta Sames 


FRUIT 'N' CHEESE DIP 

2c. dry cottage cheese Unsweetened Mandarin orange 
(large curd) segments 

2/3 c, skim milk Strawberries 


Pineapple cubes 
Peach slices 
Seedless green and red grapes 


2 tsp. snipped chives 
2 tsp. lemon juice 
ltsp. salt 


Mix alt ingredients except fruits in blender until smooth, 
about 1 minute. Cover; chill 3 to 4 hours. To serve, mound 
cheese dip in small bowl and place on tray with fruits for dipping. 
Makes 2 2/3 cups dip (50 calories per 1/3 cup, fruit not included). 


FRUIT 'N' CHEESE DIP Pam Scott 
(Doubles as a topping for baked potatoes-~just add 1/2 teaspoon 
garlic salt.) 


lc. creamed cottage cheese 

2 Tbsp. skim milk 

1 Tbsp. chopped green 
pepper 


1 Tbsp. chopped green onion 
1 Tbsp. chopped radish 
1/8 tsp. celery salt 


In small mixer bowl, beat cottage cheese and milk until 
creamy. Stir in remaining ingredients. Chill at least 1 hour. 
Serve with crisp cold celery, carrots, cauliflower, broccoli, 
and asparagus. Makes 1 cup dip (85 calories per 1/3 cup). 


BROILED FRUIT KABOBS Mrs. Annie Cardwell 


Set oven control at broil at 550°, Cut a variety of fruits into 
about 3/4-inch cubes. Try pineapple, oranges, pears, bananas, 
and apple; place on long skewers. Place on grease rack in 
broiler pan, Blend: 
1/4 c. honey 11/2 tsp. lemon juice 

Brush on fruit. Broil kabobs about 5 inches from heat for 
1 1/2 minutes or until light brown. Turn and brush with honey 
mixture, Broil 1 1/2 minutes longer or until light brown (120 
calories per skewer, 25 calories per teaspoon dressing). 
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Mrs. Doris Cundiff 
Richmond, Va. 


SQUASH PICKLE 
(From Dorothy Barnes) 


8c. small yellow sliced 1/2 ¢. diced green peppers 
squash 13/4c. sugar 

2c. sliced onion 1/2 tsp. celery seed 

1 Tbsp. salt 1/2 tsp. mustard seed 

le. vinegar 


Combine squash and onion. Sprinkle with salt, Let stand 
lhour. Combine green pepper, vinegar, sugar, celery seed, 
mustard seed; bring to boil. Add squash and onion and return 
to boil, Pack in jars and seal, Makes 2 quarts. 


CHEESE BALL Marie Arthur 


8 oz. mild Cheddar cheese 2 tsp. chopped onion 

8 oz. cream cheese 2 tsp. chopped green pepper 

2 Tbsp. butter 2 tsp. chopped pimentos 

1/2 tsp. lemon juice 1/2 tsp. Worcestershire sauce 


Combine cheese, cream cheese, and butter, which have 
been softened to room temperature, Mix with electric mixer 
untit well blended. Add remaining ingredients. Mix well. Make 
1 large ball or 2 small balls. Roll in parsley flakes or chopped 
nuts. Remove from refrigerator about 1 hour before serving, 


PARTY CHEESE BALL Fran Mayberry 
2 (8 oz.) pkg. cream cheese 1 Tbsp. each chopped pimento, 
2c. (8 oz.) shredded onions, and green pepper 

Cheddar cheese 2 tsp. Worcestershire sauce 
itsp. lemon juice 1/4 c. chopped pecans 


Let cream cheese and Cheddar cheese get to room tempera~ 


ture. Mix well, Add remaining ingredients. Shape into ball 
and roll in 1/4 cup chopped pecans. 
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OLD FASHIONED SALT 
DILL PICKLES 


Mrs. Carrie Eddy 
Waterford, Pa. 


3 qi. water le. salt 
1 qt. vinegar 


Bring this toa boil. Put 1 sprig of fresh dill in each jar and 
put in 1 clove of garlic. Pack small size cucumbers in jars, and 
pour over them the hot vinegar mixture and seal jar while hot. 


Mrs, Mae C. Frazier 
Richmond, Va. 


CRANBERRY RELISH 


2 (6 oz.) pkg. lemon jello 1 large can crushed pineapple. 

8c. cranberry juice drained well 

1/2 jar cranberry-orange 1 (3 oz.) pkg. pecan chips 
relish 


Dissolve jello in 4 cups hot cranberry juice, then add 4 cups 
cold cranberry juice. Let chill until thickened. Add rest of in- 
gredients. Put in mold and chill until set. 


GREEN TOMATO CATSUP Mrs, J. J. Millner 
1 peck green tomatoes 6 green and red sweet peppers 
12 onions 5 tb, sugar 
1/2 stalk celery 11/2 at. vinegar 

Spices to taste, tied up in bag 


Slice tomatoes and onions and peppers and celery. Sprinkle 
sali over this. Let stand for 2 or 3 hours, or even overnight, 
until all juice is out, Squeeze all ingredients well with your 
hands, Pour away juice. Put ingredients in large enamel pan. 
Then add 5 pounds sugar, 1 quart vinegar, and spices. Cook 
until celery is done. Then put in jars and seal tightly. 


CHEESE BUDS Jo Harris 
Lynchburg, Va. 


1/2 lb. sharp Cheddar 1/4 tsp. red pepper 
cheese, shredded 1 egg white, beaten 

1/2 lb. butter Pecan halves 

2c. plain flour 
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CHEESE BUDS (Continued) 


With mixer, blend cheese and butter, blend in flour and 
per. Gradually work into a creamed mixture. Roll out 
1/2-inch thick, cut in 1-inch rounds. Brush with egg white and 

put pecan on top. Bake at 425° for 10 to 15 minutes. 


CHOW CHOW Annie Pool Cardwell 


1 qt. cucumbers, diced 1 pt. red peppers 


1 qt. string beans 1c. small onions 

1 qt. lima beans 1 Tbsp. dry mustard 
1 qt. corn 2c. sugar 

1 pt. celery 1 qt. vinegar 


1 pt. green peppers 
Chop vegetables the desired size and cook separately, Cook 


until tender, not soft. Drain cooked vegetables and mix together. 


Combine sugar, mustard, and vinegar. Bring toa boil. Add 
mixed vegetables to hot liquid and bring to boiling point. Pour 
into hot jars and seal. 


CHEESE WAFERS Alice May W. Tilman 


1, butter or margarine 2c. plain flour 
2c. sharp grated cheese 


Mix the ingredients together. Roll about 1/4-inch thick 
and cut into circles with small biscuit cutter. Press pecan 
into center and bake at 400° for 5 to 8 minutes. Makes 6 dozen. 


ZUCCHINI SQUASH RELISH Alice May W. Tilman 


10 c, zucchini squash 1 red pepper 
4c. onions 5 Tbsp. salt 
1 green pepper 


Coarsely grind and let stand overnight, Next morning, 
drain well and rinse with cold water. Add: 


1 Tbsp. turmeric 
2 tsp. celery seed 
1/2 tsp. black pepper 


21/2. vinegar 
5c. sugar 

1 Tbsp. nutmeg 

1 Tbsp. dry mustard 
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ZUCCHINI SQUASH RELISH (Continued) 


Pour over vegetables. Cook slowly for 30 minute: 

. » Seal in 
jars while hot. Turn jars upside down and heat from reli i 
help to seal jars. Makes 6 to 7 pints. an in 


HOT SAUSAGE BALLS Pauline Allcock 


3c. Bisquick 1 
1 lb. hot sausage Ib, sharp cheese, grated 


Have these at room temperature, Mi 
balls. Bake at 400° for 8 to 10 minutes, ay ee ee 


SHRIMP DIP Mrs. Claudia Eckel 
1/2 Ib. shrimp 

1/2 tsp. lemon juice 
1/4 c. catsup 

1/2 grated onion 


6 to 8 oz. cream cheese 
Pinch salt and dash of 
Worcestershire sauce 


Mix above together and add i F 
spreadable: enough mayonnaise to make mix- 


P 
ICKLED EGGS Mrs. Ruth Sowell 


2 Tbsp. sugar 1 tsp. sali 

a it 
1 tsp. mixed spices 2 avinaeee 
12 to 16 eggs 1/3 c. water 


Mix everything with vinegar except e; i 
- Si 
Strain. Put in quart jar; seal, Let itandi2 dayesnene ° ene’ 
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** EXTRA RECIPES ** 
= 


TO QUICK-FREEZE VEGETABLES 


‘Vegetables for freezing are prepared as for cooking, then blanched (scalded) and 
packed dry, or with the brine. The dry pack is less trouble and is satisfactory for 
all vegetables except green peppers. 


Blanching vegetables is important because it minimizes loss of flavor and color. 
To blanch in boiling water, put about one pound of vegetables in a fine-mesh 
wire basket with a wire cover to hold food under the water and lower into 
rapidly boiling water, enough to cover food. Cover the kettle and then COUNT 
THE TIME RECOMMENDED FOR EACH vegetable. After blanching, chill 
quickly and thoroughly, plunge the vegetables into ice water, or hold under cold 
running water. When completely chilled, remove and drain, and PACK AT ONCE. 


VEGETABLE 


HOW PREPARED 


BLANCHING 


ASPARAGUS 


Wash, cut, sort into groups 
according to thickness of 
stalk, Blanch, chill, pack. 


3 to 4 minutes in boiling 
water, depending on size. 


BEANS, GREEN 


Wash, stem, slice, cut or 


Cut: 2 minutes in boiling 


AND WAX leave whole. Blanch, chill, water, 
pack. Whole: 2 1/2 minutes in 

boiling water. 

BEANS, LIMA Shell, wash, blanch, chill, 1 to 2 minutes in boiling 
Remove white beans, water, depending on size. 
which may be used for 
cooking. Pack. 

CARROTS Remove tops, wash, scrape, Whole: 4 1/2 minutes in 
Slice lengthwise or cross- boiling water. 
wise as preferred, or leave Sliced: 3 minutes in boil- 
small carrots whole. ing water. 

CAULIFLOWER — Break heads into flowerets 3 to 4 minutes in boiling 
about 1 inch across. Wash, water. 
blanch, chill, pack. 

CORN,ONCOB = Husk, trim away silk and 7 minutes in boiling water 


spots, Wash, blanch, chill, 
pack. 


for slender ears, 9 for me- 
dium, 11 for large. 


CORN, KERNELS. 


Same as corn on cob. After 
chilling, cut off kernels and 
pack. 


GREENS 
Beet, Chard, Kale, 
Mustard, Spinach, 
Collards, etc. 


Wash, discard bad leaves, 
tough stems. Blanch, chill, 
pack. 


2 minutes in boiling water, 


PEAS 


Shell, sort, blanch, chilt, 
pack, 


1 to 2 minutes in boiling 
water, depending on size. 


PEPPERS, GREEN 


Wash, cut away seeds, slice, 
Blanch, pack in brine of 1 
tsp. salt to 1c. cold water. 


3 minutes in boiling water. 


SOUPS, SALADS, VEGETABLES 


FRESH FRUIT SALAD Pam Scott 
2 bananas, sliced 


2 oranges, peeled and 
¥ Salad Dressing 


sectioned 
2 apples, cubed 


Combine oranges, apples, and bananas. Serve with salad 
dressing. Yield: 4 to 6 servings. 


Salad Dressing: 


1c. orange juice 2 tsp. cornstarch 


1/2 ¢. sugar 


Combine all ingredients in a small saucepan. Cook, stirring 
constantly, until thickened. Cool. Yield: about 1 cup. 


MACARONI SALAD Mrs. Birdie Perry 
8 oz. macaroni 


1 large green pepper 
1 large onion 


1 large cucumber 
1 large tomato 
1c. mayonnaise 


Cook macaroni in 2 cups boiling water, drain in colander, 
rinse in cold water; let stand. Chop in blender, pepper, onion, 
cucumber, and tomato. Mix in mayonnaise (salt and pepper to 
taste). Toss in lightly, pepper, onion, tomato, and cucumber. 
Mix well and store in a covered bowl in refrigerator. 


CHERRY SALAD Mrs. Myrtle McAlister 


2 cans red sour cherries 1/2 c, nuts 
le. sugar 1 (No. 2) can crushed 
2 (3 02.) pkg. cherry jello pineapple 


Bring cherries to a boil. Add sugar and jello, cool slightly, 
and add pineapple and nuts. Chill until set. 
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DUTCH CABBAGE (Serves 6.) 


1 medium size head cabbage 
6 slices bacon 

2 tsp. flour 

3 tsp. fat 


Mrs. Edith Hartz 


itsp. salt 

1/4 tsp. pepper 

6 medium size potatoes 

2c. cabbage broth or tomato 
juice 


Shred cabbage coarsely and cook in salt water until tender, 


Cut bacon tn small pieces and fry until crisp. 


Blend flour with 


3 teaspoons of bacon drippings and brown, Add seasonings, 


liquid or tomato juice to make gravy. 
and place in a greased baking dish. 
until soft, and then mash them, 
Bake in 375° oven for 25 minutes. 


the cabbage. 


SWEET POTATO BALLS 


1 (No. 2) can whole sweet 
potatoes, drained, or 
21/2 c. sweet potatoes, 
mashed 

3/4.¢. sugar 

1 tsp. almond extract 


Mix all ingredients well. 
Place 3 small marshmallows in each ball. 
Bake at 350° for about 20 minutes 


into ball, 
coconut on top. 
about 15 medium size balls. 


RITZY BROCCOLI 


2 pkg. chopped broccoli 

1 can cream of mushroom 
soup, undiluted 

2 eggs, beaten well 


Cook broccoli in salted water 5 minutes, drain well. 


bine soup, eggs, mayonnaise, and diced cheese. 
Add drained broccoli; and pour into baking dish. 


Ritz crumbs and dot with butter. 


350° oven. 


Add sauce to cabbage 
Cook potatoes in salt water 
Put mashed potatoes on top of 


Susan Winebarger 


ltsp. vanilla 

1tsp. nutmeg 

1 tsp. mace 

1/2 stick margarine 

13/4 c, graham cracker 
crumbs 

lc. coconut for garnish 


Form a small amount of mixture 


Sprinkle 
Makes 


Susan Winebarger 


1/2 c. mayonnaise 
lc. Velveeta cheese, diced 
1c, Ritz cracker crumbs 


Com~ 
Mix well. 
Sprinkle on 
Bake 30 to 35 minutes in a 
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CORN FRITTERS 
(Makes 16 to 18 fritters.) 


Mrs. Edith Hartz 


2c. grated corn 1/8 tsp. pepper 


2 eggs 1/8 tsp. baking powder 
1/4 ¢. flour 2 tsp. cream 
ltsp. salt 4 tsp. fat 


Add beaten eggs, flour, baking powder, salt, and pepper to 
the grated corn. Mix thoroughly, add cream. Melt the fat in a 
trying pan and drop corn mixture by spoonfuls into the hot fat. 
Brown until golden brown on both sides. 


STIR-FRIED ZUCCHINI Dale Pool Torrence 
3 medium zucchini 
1 Tbsp. salad oil 
11/2 tsp. salt 


1/2 tsp. sugar 
1/4 c. water 


Cut zucchini into 1/4-inch slices. In medium skillet over 
high heat, in very hot salad oil, cook zucchini, stirring quickly 
and frequently until well coated. Add water, salt, and sugar. 
Reduce heat to medium high, continue stir-frying 7 to 8 minutes 
until tender and crisp. : 


CARIBBEAN FRUIT SALAD 


Mrs, 
(Makes 6 servings. ) ee victor OveEby 


Diamond, Pa, 


1 pkg. lime jello 

lc. boiling water 

Pineapple juice and water 
to make 1c, 

1/2 c. flaked coconut 


2/3 c. (9 oz, can) drained, 
crushed pineapple 

3/4 c. sliced bananas 

1/4 ¢. chopped walnuts or 
pecans 


Dissolve jello in boiling or hot water, 
and water. Chill until slightly thickened. 
bananas, nuts, and flaked coconut. 
and chill until firm, 
with fruit dressing, 


Add pineapple juice 
Fold in pineapple, 
Pour into individual molds, 
Unmold. Place on lettuce cup and serve 


Fruit Dressing: Beat together: 


2 eggs 2 Tbs H jui 
p. pineapple juice 

2 Tbsp. sugar 1 Tbsp. batee” : 

2 Tbsp. vinegar or Dash salt 


lemon juice 
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CARIBBEAN FRUIT SALAD (Continued) 


Cook in saucepan over low heat, stirring constantly, just 
to boiling point. Remove from heat. Cool. Fold in 3/4 cup 
whipping cream (already whipped). 


POTATO PANCAKES Dale Pool Torrence 
2c, grated potatoes Salt 
1 egg Pepper 
2 Tbsp. flour Onion (juice or salt) 
Milk 

Scrub and pare potatoes and grate into cold water to keep 
from discoloring. Drain well, add the egg (well beaten), flour, 
and enough milk to make a stiff batter. Season with salt, pep- 
per, and onion juice. Cook in a frying pan with fat about 1/2- 
inch deep. Cook until well browned and crisp. 


A DELIGHTFUL SALAD Pam Scott 


1 small box flavored 1 can fruit cocktail, drained 
gelatin 1 pkg. whipped topping 


Mix gelatin according to directions. Let congeal and whip, 
Mix topping as directed, and add to whipped gelatin. Fold in 
fruit cocktail. Chill. 


FRIED SQUASH Gladys Millner 


1 large or 2 medium 2 eggs, slightly beaten 
squash 1c. corn meal 


Cut squash lengthwise into 1/2-inch slices, dip in eggs. 


Then roll in corn meal. Fry in hot fat or oil 3 or 4 minutes. 
Serves 6. 
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FRIED SPRING ONIONS Verta Arthur 
1 pt. water 1 bunch spring onions, cut up 
3 Tbsp, bacon grease (green part also) 

1/2 tsp. salt 1/4 tsp. pepper 


Cook until tender and then thicken. 


OKRA Verta Arthur 
1 (10 oz.) pkg. frozen okra 8 oz. can tomato sauce 

2 Tbsp. butter 1/2 tsp. salt 

1 small onion Sprinkle of sugar 

8 oz. frozen corn 16 oz. water 


Combine all ingredients in saucepan, Bring to a boil. Re- 
duce heat and cook for 15 minutes, stirring often. 


GREEN TOMATOES 
(As you like it) 


Mrs. Betty Pool 


Salt and pepper Corn meal 
Brown sugar Bacon drippings 


Slice green tomatoes, Sprinkle with salt, pepper, anda 
little brown sugar. Roll in corn meal, Fry in bacon drippings 
until golden. brown, Remove tomatoes, add flour and milk to 
grease to make gravy. 


BAKED SWEET POTATO Sue Waddell 
AND APPLE SLICES 

2 large apples 1/2 tsp. salt 

2 large cold cooked Butter 


sweet potatoes 1/3 c. maple syrup 

Pare, core, and cut apples into crosswise slices. Saute in 
2 tablespoons butter until soft brown. Do not allow to break, 
Cut potatoes in thick crosswise slices. Layer potatoes and ap~ 
ples in shallow baking dish. Pour syrup over all. Dot with but- 
ter. Bake 30 minutes uncovered at 350°, 
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DANDELION SALAD Mrs. Clara Glick 


4c. chopped dandelion 3 slices bacon 
3 hard-cooked eggs 
Dressing: 
11/2 Tbsp. flour 2 Tbsp. sugar 
1tsp. salt 1/4 c. vinegar 
1 egg 2c. milk or water 


Wash and chop dandelion. Cut bacon in pieces and fry until 
crisp. Remove bacon from drippings. 

To make dressing, mix together the dry ingredients, add 
egg, vinegar, and water. Stir until well blended. Cook in 
bacon drippings until thickened and cool slightly. Pour dress~ 
ing over dandelion and mix lightly. Garnish with sliced or 
chopped eggs and crisp bacon, Serves 6. 


MOLDED CRANBERRY SALAD Lady Bird Johnson 


1 envelope unflavored 1/2 ce. chopped celery 


gelatin 1/2 c. chopped nuts 
11/4¢, cold water 1/2 tsp. salt 
le. sugar 2c. cranberries 


Cook cranberries in 1 cup of water for 20 minutes. Stir in 
sugar and cook 5 minutes longer. 

Soften gelatin in 1/4 cup cold water; add to hot cranberries 
and stir until dissolved. Set aside to cool, When mixture be- 
gins to thicken, add chopped celery, nuts, and salt. Turn into 
mold that has been rinsed with cold water. Chill in refrigera- 
tor until firm. Unmold on serving plate. Garnish with salad 
greens if desired. Makes about 6 servings. 


SWEETHEART SALAD (Serves 8.) Mrs. Holmes Hockett 


2. crushed pineapple 2 tsp. lemon juice 

1/2 ¢. sugar 2 tsp. cherry juice 
11/2 tsp. plain gelatin lc. whipping cream 
1/4 ¢. cold water 12 maraschino cherries 
6 oz. cream cheese 


Dissolve gelatin in cold water. Add pineapple to sugar, 
bring to boiling point, and add gelatin. Stir until gelatin is 
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SWEETHEART SALAD (Continued) 


dissolved. Add lemon juice and cherry juice; cool. Mash 

cream cheese and add chopped cherries. Combine with pineap- 
ple mixture, adding a small amount at a time. Chill until slightly 
thickened. Whip the cream and blend with salad mixture. Mold 
and chill until firm. 


HARVARD BEETS Nancy Hockett Sales 
lor 2c. sliced beets 1/3 c. sugar 
1 Tbsp. cornstarch 2/3 c. vinegar, mixed with 
2 Tbsp. butter beet juice 
1/2 tsp. salt 


Mix sugar and cornstarch, add rest of ingredients (except 
beets) and let boil, stirring until thick and smooth. Add the 
drained beets. Let stand on back of the stove for several min- 
utes. Serve, 


CRUNCH TOP POTATOES Dorothy Millner 


Put 1/4 cup melted butter into 13x9x2-inch baking dish. Add 
2 (16 ounce) cans sliced potatoes (rained) in a single layer. 
Turn once. Mix: 


1c. shredded natural 3/4 c. crushed cornflakes 
Cheddar cheese (4 oz.) 1 tsp. paprika 


Sprinkle over potatoes. Bake at 375° almost 20 minutes. 


BAKED CABBAGE Dorothy Millner 


1 head cabbage, shredded 1 Tbsp. sugar 
2 Tbsp. flour 1c. cream or condensed milk 
Salt and pepper to taste 3 strips bacon 


Stir first 5 ingredients and place in casserole. Put bacon 
ontop. Bake in 350° oven for 50 minutes, covered. Remove 
cover and bake 10 more minutes to brown bacon. 
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ZUCCHINI DELICIOUS Mrs, Claudia Eckel 


Parmesan cheese 
1 (8 oz.) can tomato sauce 


3 slices bacon, chopped 
1 ¢. chopped onion 


3.1/2 c. unpeeled sliced 3/4 tsp. salt 
zucchini 1/8 tsp. pepper 
1/2 tsp. oregano 1/4 tsp. garlic 


Fry bacon slightly; add onion and cook until golden. Add 
remaining ingredients and cook until tender and most of the 
sauce is absorbed (20 to 25 minutes). Sprinkle with Parmesan 
cheese while hot. 


ZUCCHINI CASSEROLE Blanche W. Scott 


Richmond, Va. 


3c. zucchini (cooked 1 can cream of chicken soup 


with onion) 1 pkg. Pepperidge Farm 
1 small can chopped dressing mix 
pimento 1 stick butter (or margarine) 


lc, sour cream 


Melt butter, stir in Pepperidge Farm dres sing. Line a 
large casserole with 1/2 dressing mix. Fold first 4 ingredi- 
ents together, put in casserole. Top with other 1/2 of crumbs. 
Bake at 350° for 1 hour. Serves 12 to 15. 


SOUR CREAM POTATOES Mrs. Dorothy Millner 


4 medium baking potatoes 1 small onion 

1/2 pt. sour cream 4 slices bacon, fried crisp 
ltsp. salt and crumbled 

Butter Pepper to taste 


Preheat oven to 400°, Scrub potatoes, dry, and rub lightly 
with oil. Bake for 1 hour or until done. Remove from oven, 
cut in halves, scoop out pulp, and add onion, bacon, salt, pep- 
per, and sour cream. Whip until thoroughly mixed, spoon back 
into shells. Dot with butter and place under broiler until 
lightly browned, 
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SEAFOAM LIME MOLD Mary B. Harvey 

1 (3 oz.) pkg. lime jello 1/2 c. water 

1 Tbsp. lemon juice 1/2 c. chopped nuts 

1 (8 oz.) pkg. cream 1 2/3 c. crushed pineapple, 
cheese drained 

1c. boiling water 11/2 ¢. mint marshmallows 


Dissolve lime jello in boiling water; add cold water, lemon 
juice, Gradually add to softened cream cheese, mixing until well 
blended. Chill until almost firm, fold in marshmallows, pineap- 
ple, and nuts. Pour into a l-quart mold. Chill until firm. 


STUFFED BANANA SALAD Avis Foster 
2 large or 4 small bananas Mayonnaise 
1/4 c. peanut butter Lemon juice 


2 Tbsp. chopped raisins Chopped salted peanuts 

Peel and split bananas lengthwise. Fill sandwich fashion 
with peanut butter and raisins, which have been mixed together, 
Roll in mayonnaise that has been thinned with lemon juice, then 
in chopped salted peanuts. Serve a half or whole banana on let- 
tuce. Garnish witha red cherry or strawberry. 


MARINATED CARROTS Etta Elliott 
5 c. cooked, sliced carrots 3/4 c. vinegar 

1 Bell pepper 1/2 c. salad oil 

1 medium onion ltsp. Worcestershire sauce 

1 can tomato soup 1 tsp, pepper 

le. sugar 


Cook carrot slices in salted water for 5 minutes. Cut green 
Bell pepper and onion into rings. Add to cooked carrots. Com- 
bine tomato soup, sugar, vinegar, oil, Worcestershire sauce, 
and pepper. Pour over vegetables. Refrigerate 12 hours, 
then drain and serve. 


-17- Rustburg, Va. 


ORANGE GLO SALAD Georgia Carol Pool 


Brookneal, Va, 


2 pkg. orange jello 
2c. boiling water 
1 qt. orange sherbet 


2 cans Mandarin oranges 
1 (No. 2) can crushed pineapple 


Dissolve jello in boiling water, stir in sherbet until melted. 
Add Mandarin oranges and pineapple. Chill. 


GERMAN POTATO SALAD Miss Kim Millner 
5 medium potatoes, 1/4.c. water 
cooked, peeled, and 1/4 ¢. sugar 
sliced 1tsp. mustard 
1 small onion 1tsp. salt 
4 slices bacon 1/8 tsp. pepper 
1 Tbsp. flour 1/2 tsp. celery seed 
1/4. c. vinegar 


Fry bacon until crisp, and reserve 2 tablespoons bacon 
drippings. Saute the onion in the bacon drippings. Add the 
vinegar, sugar, water, mustard, salt, pepper, and celery seed. 
Heat until boiling; then stir constantly until it begins to thicken, 
Crumble bacon and add bacon and sliced potatoes. Heat thor- 
oughly. Serve hot or cold. 


CRANBERRY SALAD Mrs. Mills E. Godwin, Jr. (Katherine) 


1 pkg. fresh cranberries, 2 small pkg. or 1 large pkg. 
ground lemon jello 

2c. sugar le. ice cubes 

1 whole orange, ground 1c. diced celery 

2c. hot water 1c. chopped nuts (pecans) 


Combine berries, orange, and sugar. Dissolve gelatin in 
hot water, then add ice cubes, and add all ingredients. Chill 
until firm, Serve on lettuce or any salad greens. Mayonnaise 
is good on this salad, Makes about 14 molds. 
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SWEET AND SOUR SLAW 


lc. vinegar 
2c. sugar 
le. sauerkraut 


Mildred Goff 
Lynchburg, Va. 


1 small jar pimento, chopped 
2c, celery, chopped 

2c. onions, chopped 

1 green sweet pepper, chopped 


Boil vinegar and sugar for 2 minutes; allow to cool, Combine 
remaining ingredients. Pour vinegar sauce over salad and allow 
to stand overnight. Keeps well in a covered container in refrig~ 
erator. Keep on hand for quick meals. 


SKILLET SQUASH 


1/4 ¢. butter 

4c, thinly sliced summer 
squash 

1 onion, sliced 

2 sliced peeled tomatoes 


Mrs. Flora Bryant 


1 tsp. salt 
1/2 c. grated Cheddar cheese 


Dash pepper 
1/4 c. water 


Melt butter in skillet. Add squash, onion, salt, pepper, and 
water. Cook, covered, for 15 minutes or until tender. Add to- 
matoes for 5 minutes. Sprinkle with cheese and serve. 


SEVEN UP SALAD 


2 pkg. lemon jello 
2c. hot water 


Dissolve jello in hot water. 


When partly set, add: 


2 bananas, cut and sliced 
2c, miniature 
marshmallows 


Topping: 
1/2, sugar 


2 Tbsp. flour 
legge 


Dale Pool Torrence 


2¢. 7-Up 


Cool a little and add 7-Up. 


1c. crushed pineapple, very 
well drained (save juice) 


1c. pineapple juice 
ltsp. butter 


Cook until thick, stirring all the time. Cool thoroughly. Add 
1 cup cream (whipped). Fold in gently. Cover jello mixture with 


topping. Let set. 


Rustburg, Va. 


FONDUOHA Mrs. Claudia Eckel 

ltsp. curry 

1 medium banana, sliced 

1/3 c, salted nuts (peanuts) 

1/2 ¢, flaked coconut 

1 (11 oz.) can Mandarin orange 
segments, drained 


2 fresh pineapples 

21/2. cut-up cooked 
chicken or turkey 

3/4 c. diced celery 

3/4 c. mayonnaise 

2 Tbsp. chopped chutney 


Select pineapples with fresh green leaves, Cut each pineap- 
ple lengthwise in half through green top, then cut in half again, 
making 4 pieces each with part of the green top. Remove fruit 
by cutting along edges with curved knife. Cut fruit into cubes, 
removing any eyes and fibrous core. Drain pineapple shells, 
cut side down. Combine cube pineapple, the chicken, celery; 
cover and chill. Mix mayonnaise, chutney, and curry powder; 
cover and chill. Just before serving, drain fruit mixture. Toss 
lightly with mayonnaise mixture, bananas, and peanuts; fill 
pineapple shells. Sprinkle with coconut and garnish with Man- 
darin orange sections. Makes 8 servings. 


PAPER CUP FROZEN SALAD Mrs, Carter S. Elliott, Jr. 

1/4 c. chopped pecans 

1 (1 lb.) can pitted Bing 
cherries, well drained 

1/8 tsp. salt 

1 banana, diced 

4 drops red food coloring 


2c. commercial sour 
cream 

2 Tbsp. lemon juice 

1/2 c. sugar 

1 (8 oz.) can crushed 
pineapple, well drained 


Combine sour cream, lemon juice, sugar, salt, drained 
pineapple, banana pieces, and enough red food coloring to give 
a pink tint, Lightly fold in nuts and cherries, spoon into fluted 
paper cups, which have been placed in a muffin pan. Freeze 
and cover well with plastic wrap. Remove from freezer about 
15 minutes before serving and pull off paper cups, Makes 12. 


Mrs. Mae C. Frazier 
Richmond, Va. 


SPICY MACARONI SALAD 


2 chopped pimentos 
1/2 c. mayonnaise 
1 Tbsp, vinegar 

2 Tbsp. lemon juice 
11/2 tsp. sugar 


1 (8 oz, ) box macaroni 

1/2 ce. chopped celery 

1/2 c. chopped onion 

1/2 ec. chopped green 
pepper 
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SPICY MACARONI SALAD (Continued) 
11/2 tsp. salt Dash celery seed 
1/4 tsp. black pepper 


Cook macaroni until tender, drain well, then rinse in cold 
water. Mix macaroni with celery, onion, green pepper, and 
pimentos. Mix mayonnaise, vinegar, lemon juice, sugar, salt, 
black pepper, and celery seed. Pour over macaroni and mix all 
ingredients well and chill, 


CARROT AND RAISIN SALAD Gladys Millner 
1c. small orange pieces 

1c. shredded cabbage 

1/2 c. chopped peanuts 


11/2 c. fine strips raw 
cabbage 
1/2 ¢. seedless raisins 
Toss the carrots, raisins, and oranges together. Mix with 
mayonnaise. Add cabbage. Garnish with peanuts. 


ORANGE JELLO SALAD Joanne Mills 


1 family size pkg. orange 1 can Mandarin orange sections 


jello 2c. boiling water 
1 (6 oz.) can frozen orange 1 (No. 2) can crushed pineapple 
juice 


Mix jello and water, add frozen juice, stir in pineapple and 
oranges. Refrigerate until set. 


Topping: 
1 box vanilla instant pudding le. milk 
Mix together, add 1 package Dream Whip, mixed according 


to directions on Dream Whip package. Fold into pudding mix- 
ture and spread over jello mixture. 


-21- Rustburg, Va. 


PEANUT OIL COLE SLAW Dot Waller 


Lynchburg, Va. 
Shred: 


1 medium head cabbage 1 small onion 
1 carrot 

Cover with 1/2 cup sugar, set aside. Bring to boil: 
1/2 tsp. celery seed 
1/2 c. peanut oil 
1/2 c. vinegar 


ltsp. sugar 
1/2 Tbsp. salt 
1/2 tsp. dry mustard 


Pour over shredded cabbage and mix thoroughly. Let stand 
at least 4 hours in refrigerator before serving. Will keep for 
up to 1 week. 


BUTTERMILK SALAD Kathy Wills 
1 large box orange jello 
2c. hot water 

lc, buttermilk 


1 large can crushed pineapple 
(with juice) 

lc. miniature marshmallows 

1 large carton Cool Whip 


Dissolve jello in hot water and cool. Add buttermilk, pine- 
apple, and marshmallows. Refrigerate until it begins to thick- 
en. Stir in Cool Whip and let congeal. 


PINK SALAD Mary B. Harvey 

1 (No. 2) can crushed 
pineapple 

lec. water 

1 large pkg. cream 
cheese, diced 


2 pkg. strawberry jello 

2 envelopes Dream Whip, 
prepared, or 4 c. whipped 
cream or 4 ¢. Cool Whip 

lc, nuts 


Heat pineapple and water. Add jello, stirring until dis- 


solved, Chill until partially thickened. Combine cheese and 
Dream Whip or whipped cream. Beat until smooth. Fold in 
jello mixture and nuts. 


Pour into mold; chill until firm. 
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CHICKEN SALAD Mrs. Leona Wooldridge 
3 sweet pickles, chopped 
ltsp. salt 

Mayonnaise 


3c. cubed, cooked chicken 
11/2. diced celery 
3 hard-cooked eggs, chopped 


Combine ingredients with enough mayonnaise to moisten, 
Yield; 6 to 8 servings. 


DUMP SALAD Mrs. Bea Winebarger 


1 (20 oz.) can drained, crushed 
pineapple 
1 Q@ 02.) container Cool Whip 


1 box dry orange jello 
1 (12 oz.) carton cottage 
cheese 


Dump all ingredients into large mixing bowl, Mix well. 
Chill for 3 or 4hours. This is equally delicious with lime jello 
and fruit cocktail. 


PISTACHIO SALAD Mrs. Zelma Davis 

11/2c. cold milk 

1 (15 oz.) can crushed pineapple 

2c. colored miniature 
marshmallows 


1 (3 oz.) pkg. pistachio 
instant pudding 

1 envelope Dream Whip 
@ 02z, Cool Whip) 


Mix in large bowl, Dream Whip; beat until fluffy. Add 
pistachio pudding. Stir in pineapple and marshmallows. Store 
in refrigerator. 


BEAN SALAD Fran Mayberry 

2 cans French style green 
beans 

1 can tiny green peas 


1 large onion, sliced in rings 
1 jar pimentos 
lc. vinegar, diluted with 1/2 


lc. chopped celery c. water 
1 large green pepper 1/2 ¢. corn oil 
le. sugar 


Mix and chill overnight, Then drain some of the liquid off. 


ORANGE JELLO SALAD Mrs, Birdie Perry 
1 small can crushed pineapple 


1 (6 oz.) box orange jello 
1/4.c. chopped black walnuts 


1 (8 oz.) pkg. cream 
cheese 


Cream together until smooth, jello and cream cheese. Add 
2 cups boiling water, stir well, Add 2 cups cold water (1 large 
tray of ice cubes). Stir in until ice cubes melt or jello begins 
to thicken, Take out the cubes that haven't melted. Fold in 
pineapple (undrained). Fold in walnuts. Store in refrigerator 
until ready to use. 


Mrs. Richard Eddy 
Waterford, Pa, 


FIVE CUP SALAD 


1c. coconut 1c. small marshmallows 


lc. Mandarin orange lec, sour cream 
sections, drained 1c. drained, crushed pineapple 


Mix well, all the above ingredients. Serve on lettuce cup. 
Garnish with maraschino cherry on top, 


HEAVENLY FRUIT SALAD Mrs, Roberta Sames 
1 can Mandarin orange lc. chopped pecans 
slices, drained 1 can pineapple chunks, drained 
1 can fruit cocktail, drained 1 can flaked coconut 
1 small jar maraschino 1 large Red Delicious apple 
cherries, drained le. sour cream 


Combine everything and chill for about 2 hours before 
serving. I like to serve it with pound cake or just plain. 


EGG, BACON, AND Mrs. Lena Monroe 


SPINACH SALAD (Makes 6 to 8 servings. ) 


3c. torn tender spinach 6 hard-cooked eggs, sliced 

leaves 1c. halved cherry tomatoes 
3c, torn lettuce 1/2 c. commer¢ial French 
1/2 lb. bacon, cooked crisp dressing 

and crumbled 

Place greens in a salad bowl. Pile bacon in center and sur- 
round with egg slices. Place cherry tomatoes around edge. Be- 
fore serving, add French dressing; toss lightly. 
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CHIVE LETTUCE CUPS Mrs. Lena Monroe 


(Makes 4 servings. ) 


2c, chopped green cabbage 

1/2 c. plus 2 Tbsp. salad 1/2 c. grated carrots 
dressing or mayonnaise, 4 large lettuce leaves 
divided 1/4 ¢. chopped chives 

1 (2 1/4 oz.) can deviled ham 


4 hard-cooked eggs 


Cut eggs in halves; remove yolks, place yolks in small mix- 
ing bowl. Mash egg yolks and blend in 2 tablespoons salad dress- 
ing and deviled ham. Stuff egg halves with mixture, Combine 
cabbage, carrots, and 1/2 cup salad dressing; spoon onto.lettuce 
leaves. Garnish with chives. Top with egg halves. 


CANDIED CARROTS 
(Makes 6 servings, 30 calories each.) 


Berie Long Mast 
Lynchburg, Va. 


2 Tbsp. sugar free maple Pinch salt 

syrup 1 (1 lb.) can sliced carrots 
itsp. lemon juice Parsley 
1 tsp. butter 


Combine syrup, juice, butter, and salt in saucepan; heat until 
butter melts, Add carrots; stir until syrup is thick. Put in serv- 
ing dish and garnish with parsley. 


SCALLOPED POTATOES Pamela Williams 


Lynchburg, Va. 


6 medium potatoes, peeled 2 tsp. salt 
and sliced 2 to 3 cans milk 
3 Tbsp. flour 2 Tbsp. butter 


1/4 tsp. pepper 


Arrange layers of potatoes in casserole, Sprinkle with flour, 
salt, and pepper. Continue until all potatoes are added. Pour on 
enough milk to cover the potatoes. Dot with butter. Baké 1 1/2 
hours at 350°. Serves 6. 
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RICE SALAD Mrs. Doris Cundiff 
Richmond, Va. 
i 11/2 ¢. Minute rice, 1/4 ce. green pepper | 
| precooked 2 Tbsp. chopped onion 
| 11/2¢, water 1/2 c. Italian or old fashioned { 
1/2 tsp. salt French dressing | 
1/2 ¢. chopped celery 3/4 c. mayonnaise 


Prepare rice with water and salt as directed. Stir in celery, 
green pepper, onions, and salad dressing. Cover and chill 1 
hour. Mix in mayonnaise. Serve on lettuce and garnish with 
tomato wedges. Serves 6. 
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BLUEBERRY SALAD Mrs. Florence Dickerson 
Lynchburg, Va. 
1 (15 oz.) can blueberries 1 (8 oz.) pkg. cream cheese, 
1 (8 1/4 oz.) can crushed softened 
pineapple 1 (8 oz.) carton sour cream 
2 (8 oz.) pkg. black 1/2¢. sugar 
raspberry jello 1tsp. vanilla 
lc. boiling water lc. chopped pecans 


Drain blueberries and pineapple. Reserve juice, Dissolve 
jello in boiling water. Add enough water to reserved liquid to 
| equal 13/4 cups. Add to dissolved jello. Pour into 13x9-inch 
pan. When slightly thickened, stir in fruit. Chill until firm. 
Combine cream cheese, sour cream, and vanilla. Beat well. 
Spread over jello and sprinkle with pecans. Serves 10 to 12, 


| BAKED SQUASH Lillian Millner 


6 medium yellow squash 2 eggs 
1/2 stick butter (margarine) Salt and pepper to taste 
2 Tbsp. sugar 


Cut up squash, Add water over top and cook until tender. 
Remove from stove and drain water off. Mash with potato 
masher. Add butter, sugar, and eggs (beat eggs first). Add 
salt and pepper. Grease baking dish with butter, Then add 
squash, Sprinkle top with pepper. Cook until light brown at 
350°. 
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SAUERKRAUT SALAD Mrs. Doris Cundiff 
Richmond, Va. 

1 large can sauerkraut 13/4c, sugar 

2c. diced celery 1/4c, vinegar 

1/4 c. diced green pepper 1/4 c. Wesson oil or olive oil 

1 smail can pimentos le. cold water 


Mix last 4 ingredients together. Pour over other ingredients. 
Add dash of salt and celery seed. Let stand overnight (or longer). 


SCALLOPED CABBAGE Etta Elliott 

2c. medium white sauce lc, cheese, grated 

5c. raw cabbage, shredded 2 Tbsp. fine bread or cracker 
crumbs 


Bring cabbage to boil in small amount of water; drain. Com- 
bine white sauce and shredded raw cabbage in a 1 1/2-quart bak- 
ing dish. Mix lightly. Top with grated cheese and crumbs, Bake 
at 400° for about 25 to 30 minutes or until tender. Serves 6. 


CREAMY POTATO SOUP Mrs. Leona Wooldridge 
1 onion, chopped 1 Tbsp. salt 

2 Tbsp. butter or margarine 11/2. instant mashed 

6c, milk potato flakes 


P Saute onion in butter until tender. Stir in milk and salt; heat 
just until mixture begins to boil. Remove from heat, stir in po- 
tato flakes. Serve hot. Yield; about 6 servings. 


CHICKEN AND CORN SOUP Mrs. Edith Hartz 
1 (4 Ib.) chicken (hen) 1/2 c. chopped celery and 

4qt. cold water leaves Pen % 

1 onion, chopped 2 cooked eggs 

10 ears corn Salt and pepper 


Cook chicken slowly until it is tender, adding salt 30 minutes 
before it is done. Remove chicken and strain broth through a fine 
sieve. Take meat from bones and chop fine. Add to broth. Cut 
the corn from the cob and add to soup. Add chopped celery and 
seasoning. 
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CHICKEN AND CORN SOUP (Continued) 


Ten minutes before serving, add 2 chopped cooked eggs, 
and rivels, made from: 


1c. flour 1 egg 
1/4, milk 


Rub this mixture together with 2 forks until well blended and 
drop into boiling soup. Cover and boil slowly for 7 minutes. 
Serves 6 and is delicious. 


MACARONI AND TOMATO SOUP Mrs. Elsie Creasy 
1c. elbow macaroni 1 can tomato soup 

1 can water (use soup can) 3 Tbsp. sugar 

1/2 tsp. salt Dash pepper 

2 Tbsp. butter 


Prepare in double boiler. Put water in top and bottom pan 
of double boiler (each approximately half full and bring each to 
a boil separately), Leave water in both pans and place top part 
of boiler into bottom part. Put macaroni and salt in top part 
with water; cover and boil 15 minutes. Put in tomato soup, can 
of water, sugar, pepper, and butter. Cover and cook 10 min- 
utes. 


SWEET POTATO-NUTBURGERS Dale Torrence 


2. cooked, mashed 
sweet potatoes 

1/2 c. chopped peanuts 

1/4.c. sugar 


1/2 tsp. cinnamon 
lc. finely ground peanuts 
1/4 ¢. butter or margarine 


Mix thoroughly, the mashed sweet potatoes, chopped pea~ 
nuts, sugar, and cinnamon. Shape into flat patties. Roll in the 
ground peanuts. Place on greased baking sheet and dot with 
butter or margarine. Bake in 400° F. oven until nuts are toasty 
brown. 
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PORK AND BEAN CASSEROLE Mrs. Florence Dickerson 
Lynchburg, Va. 


2 (1 lb.) cans pork and beans 1/2 c. water 
1 @ lb, } can kidney beans, 1 Tbsp. mustard 


drained 2 Tbsp. vinegar 
1 envelope Lipton onion soup 4 strips bacon on top 
mix 1 lb. hamburger if 
1/2 c. catsup preferred 


Bake at 400° for 30 minutes. Serves 8 or 10. 


** EXTRA RECIPES ** 


-29- Rustburg, Va. 


** EXTRA RECIPES ** 
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HANDY CHART OF KITCHEN MATH WITH METRIC 


Measure 


1 Tbsp. 
2 Tbsp. 
1 jigger 
% cup 
1/3 cup 
% cup 
lcup 
1 pint 
1 quart 
1 liter 
1 oz. (dry) 
1 pound 
2.21 pounds 


KITCHEN MATH WITH METRIC TABLES 


Equivalent 
3 tsp. 
102. 
Th oz. 
4 Thsp. 
5 ese. plus 1 tsp. 


4 cups plus 3% Tbsp. 


2 Thsp. 
16 oz. 
35.3 oz. 


473.6 milliliters 
947.2 milliliters 
1,000.0 milliliters 
28.35 grams 
453.59 grams 
1,00 kilogram 


THE APPROXIMATE CONVERSON FACTORS FOR UNITS OF VOLUME 
To 
milliliters (rl) 


To Convert from 
teaspoons (tsp.) 
tablespoons (Tbsp.} 
fluid ounces (fl. oz.} 
cups (c) 
pints (pt) 
quarts (qt) 
gallons (gal) 
cubic feet (ft3) 

pe yards (yd3) 


milliliters {ml} 
liters (1) 

liters (1) 

liters (I) 

cubic meters (m3) 
cubic meters (m3) 


golden brown: 


385° to 395° 


dash = tess than 1/8 


3 tsp. = 1 Tbsp. 
16 Tbsp. = 1 cup 
‘Loup = % pt. 
2cups = 1 pt. 


spoan, remember: 
4 Thsp. = % cup 

51/3 Thsp.= 1/3 cup 12 Tho. 
8 Tosp. = % cup 


DEEP-FAT FRYING TEMPERATURES 


WITHOUT A THERMOMETER 
A Linch cube of white breed will turn 


345°t0 355° 65 seconds 
356° to 365° 60 seconds 
365° to 375° 50 seconds 
376° to 385° 40 seconds 
20 seconds 


SIMPLIFIED MEASURES 
2pt. (4c) =1gt. 
teaspoon 4 qt. {liquid} = 1 gat. 
8 qt. (solid) = 1 peck 
4 pecks = 1 bushel 
16 oz. = 1 Ib, 


Jf you want to measure part-cups by the table- 


10 2/3 Tbsp. = gp cup 


14 Thsp. = 718. up 


titers (1) 
Viters (1) 
cubic meters (m3) 
cubic meters (m3) 


fluid ounces (fl oz) 
pints (pt) 

quarts (qt) 
gallons (gal) 
cubic feet (ft3) 
cubic yards (yd3) 


TABLE OF PROPORTIONS 
Gelatin (unflavored) - 1 Tbsp. thickens 


CONTENTS OF CANS 
Of the different sizes of cans used by commercial 
canners, the most common are: 


Muttipty by 


2 cups liquid 


baa to 1 qt. sauce 
10 4 cups flour 


4% tsp. using 1 at. water 


Average Contents 
. 1cup 

. 1% cups 

. 1% cups 

.2 cups 

,2 cups 

. 2% cups 

. 3% cups 

4 cups 


TPIITIDII 1112 t0 13 cups 


MAIN DISHES 


BEEF CHOW MEIN Mrs. Georgia Mae Pool 
Brookneal, Va. 

1/2 c. chopped celery 

1 can cream of mushroom soup 

1 ib. can chow mein noodles 


11/2 lb. beef 

1/2 ¢. chopped onion 

1 can cream of chicken 
soup 


Brown meat, celery, and onions until tender. Stir in both 
cans of soup. Pour in ungreased casserole dish, Spread noodles 
on top, Bake 15 minutes at 375°. 


Mrs. Louise Shelor Garman 
Catawba, Va. 


CAULIFLOWER CASSEROLE 


1/3 ¢, mayonnaise 
1/2 c. grated cheese 
Buttered cracker crumbs 


2 pkg. frozen cauliflower, 
cooked and drained 

1 can cream of chicken 
soup 


Mix all ingredients lightly and place in baking dish. Cover 
with cracker crumbs. Bake 30 minutes at 350°. 


MIXED VEGETABLE CASSEROLE Mrs.Louise Shelor Garman 


1 (20 oz.) bag mixed le, milk 

vegetables lc. grated cheese 
1/2 stick margarine 2 or 3 slices toasted bread, 
2 Tbsp. flour erumbled 


Cook vegetables with a little water and butter until done. Put 
in casserole. Make a sauce with butter, flour, and milk. Cook 
until thick. Add grated cheese and stir until melted, Pour over 
vegetables. Top with bread crumbs and bake until hot. 
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SKILLET LASAGNA Mrs. Louise Shelor Garman 


Catawba, Va, 


1 lb. lean ground beef lc. water 
1 (1.1/2 02.) pkg. spaghetti 1 pt. tomatoes or 1 large can 
sauce mix tomato paste 


1 1b. cottage cheese 1 pkg. Mozzarella cheese 
2 ¢. uncooked noodles 

Brown beef and add remaining ingredients. Cook until 
noodles are done. Add cheese slices on top while hot. This 
alshicen be made ahead of time and put in oven for 30 minutes 
al . 


BEEF ROAST WITH GRAVY Mrs, Myrtle McAlister 


1 (4 to 5 lb.) beef roast 
1 pkg. dry onion soup 
mix 


1 can cream of mushroom or 
cream of chicken soup 


Place beef on foil and sprinkle with dry mix and cream 
soup, Make a fold across top, sealing it securely. Bake in 
350° oven for 3 hours. 


NOODLE AND HAMBURGER Mrs. Jennie Wi 
GAGsEROcE nnie Winston 


Fry until brown: 


1 lb. hamburger 1 onion, diced 
Salt 

Prepare: 
1/2 pkg. egg noodles 


4 1 can cream of mushroom or 
1c. tomato juice 


cream of chicken soup 


Mix all together and put in casserole. Put strips of Ameri- 
can cheese on top. Bake about 25 or 30 minutes in 350° oven. 
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BEEF AND MACARONI 


2 Tbsp. fat or margarine 

1/2 ¢. chopped onion 

1 lb, ground beef 

1 (No. 2) large can tomatoes 

1/2 c. chopped green 
pepper 


Mrs. C. Richard Scott 
Richmond, Va. 


1c. diced celery 

1 Tbsp. salt 

1/4 tsp. celery salt 

Dash black pepper 

1 tsp. Worcestershire sauce 

1 (8 oz.) pkg. elbow macaroni, 
cooked 


Brown onion and meat. Add tomatoes and other ingredients. 
Sprinkle with grated cheese. Cover. Bake at 350° to 375° for 1 


hour. 


SAUERBRATEN 


3 1/2 to 4 Ib. chuck roast 
2 onions, sliced 

2 bay leaves 

6 whole cloves 


Mrs. Flora Shunk 
Harborcreek, Pa, 


12 peppercorns 

12 juniper berries, if desired 
2 tsp. salt 

1 pt. red wine vinegar 


Place roast into an earthenware bowl with onions and season- 


ings. Pour over a mixture of the 


red wine vinegar and 1/2 cup of 


water, heated to boiling. Marinate for 3 days in refrigerator. 
Turn meat twice a day with wooden spoons (never pierce with 
fork). To cook: Drain meat and brown thoroughly on all sides in 
hot fat in heavy skillet. Add marinade, cover pan, and simmer 
slowly at low heat for 3 to 4 hours or until tender. Serve with 


Gingersnap Gravy: When meat is 
off any excess fat. Add: 


2tsp. sugar 


done, remove to platter. Pour 


8 crumbled gingersnaps 


Cook 10 minutes longer. Thicken with a flour-water paste 
(1 tablespoon flour per cup of liquid). Bring to boil. Boil 1 
minute. Season to taste and serve. Serve with Sauerbraten: 


Sweet and Sour Red Cabbage: 


1 head red cabbage (5 c. 
shredded) 

2 Tbsp. brown sugar 

1/2 c. water 

ltsp. salt 


1 small onion, sliced 

4 slices bacon, diced 

2 Tbsp. flour 

1/3 c, red wine vinegar 
1/8 tsp. pepper 
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SAUERBRATEN (Continued) 


Cook cabbage in 2 cups salted water (1 teaspoon salt) in 
covered pan 5 to 8 minutes, or until crisp-tender. Drain. Fry 
bacon; remove bacon and half of the bacon fat. Add brown sugar 
and flour to remaining bacon fat; blend. Add water, vinegar, 
seasoning, and onion; cook until thick, 5 minutes. Add bacon 
and cabbage; heat through. Garnish with more diced bacon. 
Makes 6 servings. 


GOULASH Miss Pam Scott 


1c. macaroni, cooked 1 green pepper, diced 
and drained 1 Thsp. garlic salt 

1 1b, hamburger 1 Tbsp, chili powder 

2 small cans tomato sauce 16 slices cheese 

1 medium onion, diced 


Brown hamburger, pepper, onion, garlic salt, chili pow- 
der together in a skillet until done. In a casserole dish, add a 
layer of hamburger mixture, macaroni, and cheese; continue 
with a layer of each until all is used, Add tomato sauce. Bake 
at 350° until cheese melts and bubbles (about 20 minutes). 


ALABAMA SQUASH Mrs. Mary Elizabeth Sparkman 


CASSEROLE Birmingham, Al. 
2 1b. yellow squash 1 can cream of chicken soup, 
1 medium onion, chopped undiluted 
Salt, pepper, seasoned salt 1 small carton sour cream 
to taste 1 stick butter or margarine 
1 can water chestnuts, sliced 1 pkg. Pepperidge Farm herb 
dressing 


Slice squash into one inch thick slices and cook in 
water with the onion and seasonings to taste until tender. Drain 
well and let cool. Add soup, water chestnuts, and sour cream, 
Mix all together. Melt butter or margarine with the dressing 
ina pan. Line the bottom of a 13x9x2-inch casserole dish with 
1/2 of the dressing. Pour squash mixture in on dressing. Add 
the other 1/2 of the dressing over top. Cook 30 minutes in a 
350° oven. Serves 16. 
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HUNGARIAN LIVER Mrs. Rebecca Righter 


. beef liver, 1/4-inch 2 sliced onions 
Mites = 1/2 ¢. bouillon 
1/2 tsp. salt 1/2. sour cream 

° sh cayenne 
1/4 tsp. pepper Das! i 
a flour 1/4 tsp. paprika 


2 Tbsp. butter 1/4 tsp. Worcestershire sauce 
i 2 ickly on 
Dust liver with salt, pepper, and flour. Brown qu 
both aides in butter. ‘Add sliced onions and bouillon; cook slowly 
for 10 minutes. Remove liver to warm platter. Add sour cream, 
cayenne, paprika, Worcestershire sauce to onions, Cook 1 min- 
ute. Serve over liver. 


SWEET AND SOUR PORK Mrs. Rebecca Righter 
1/2 tsp. salt 1/2 c. sugar 
1 clove garlic Hf 2 ro vinegsY a 
2 1b. pork spareribs or c. soy si j 
lecnypork Enoulder} cut 2 Tbsp. cornstarch, diluted in 
in 3/4-inch cubes water and thickened with hot 
water 


Have the meat cut in l-inch pieces. Brown ina skillet and 
season with salt, Drain off the grease when browned. Pour vine- 
gar over the meat, adding chopped garlic. Cover and let steam. 
When steamed for about 10 minutes, season with sugar and soy 
sauce. (Optional: may add 4 slices pineapple, cut up in chunks, 
and 1 pepper, cut up in chunks.) Just before serving, add the 
thickened cornstarch and serve hot with hot rice. 


Dale Torrence 


DELIGHT 
Se a Lynchburg, Va. 


2 lb. hamburger 8 oz. pkg. small noodles, 


1 tsp. sugar cooked and drained 
Dash pepper 5 small onions, diced 
ltsp. salt 8 0z. pkg. cream cheese 
2 small cans tomato 14 oz. grated cheese 
sauce 1/2 c. sour cream 


Brown meat, then drain the fat off. Add salt, sugar, pep~ 
per; also add 2 cans of tomato sauce. Simmer 15 minutes. Mix 
sour cream and cream cheese together with chopped onions in 
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HUSBAND DELIGHT (Continued) 


separate bowl. In a greased casserole dish, put in half of the 
noodles, cover with meat sauce; then add cream cheese mixture 
topping with rest of the noodles. Then top with grated cheese 
and bake for 20 minutes at 350°, 


CHICKEN FIESTA Mrs. Mary Elizabeth Sparkman 


Birmingham, Al. 


3c. cooked, diced chicken 
1 small onion 11/4. chicken stock 
1 stalk celery 11/4 c, evaporated milk 
10 slices white bread with 3 eggs 

crust removed, cubed 1 can mushroom soup 
lc. mayonnaise Grated cheese 


lc. chopped celery 


Cook chicken with onion and 1 stalk celery. Let it cool in 
stock, cut with kitchen shears. Butter 13x9x2-inch baking dish. 
Spread 4 slices of cubed bread, cover with chicken, then put 
remaining 6 slices of cubed bread over chicken, Add celery to 
mayonnaise, mix well, and spread over bread (use hands to 
spread), Beat eggs, add stock and milk, and pour over all. 
Cover dish with foil and cook 30 minutes at 350°. Remove from 
oven, uncover, and spread mushroom soup over top. Cover 
with grated cheese. Cook 30 minutes more at 350°, uncovered. 
Serves 10 generously or makes 12 small servings. 


BROCCOLI CASSEROLE Mary B. Harvey 
1 (10 oz.) pkg. broccoli 1/4 c. mayonnaise (4 Tbsp.) 

1 can mushroom soup 1 egg, beaten 

1/2 ¢. sharp cheese, grated lc. bread crumbs 

1/4. milk 2 Tbsp. creamed butter 


Cook broccoli in salt and water until done. Place in bottom 
of baking dish. Combine soup and cheese, add milk and mayon- 
naise (beat egg and put in this mixture). Stir until well blended, 
Pour over broccoli. Combine crumbs and butter and put on top. 
Cook at 350° for 45 minutes, no longer. 
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GRIT CASSEROLE 


1c. quick grits 
4c. boiling water 


Janet Bell Withers 


1 tsp. salt 


Cook 2 1/2 to 5 minutes, covered. 


3/4 stick margarine 
1/2 c. milk 


2 eggs, beaten 
1/2 c. sharp cheese, grated 
or shredded 


Mix all together, put in buttered dish. Top with Ritz 


cracker crumbs and more cheese. 


STUFFED PEPPERS 


Bake 35 minutes in 350° oven. 


Mrs. Barbara Davis 


Select peppers of uniform size, cut off stems, and remove 
seeds and pulp. Drop in boiling, salted water for about 5 min- 
utes. Do not overcook. Pour off water, rinse with cold water. 


Mix: 

1/2 lb. hamburger 
1tsp. salt 

1 egg 


1 medium-size onion 
1/2 ¢. buttered bread crumbs 


Pack peppers with above mixture, top each with butter. Bake 
in shallow dish 45 minutes or until done. 


HUNGRY JACK CASSEROLE 


1 lb. ground beef 
1 small onion 
1/4 tsp. salt 

2 Tbsp. catsup 


Peggy Elliott 


3 Tbsp, brown sugar 

3/4 c. Kraft barbecue sauce 
1 can pork and beans 

1 can biscuits 


Put ground beef in fry pan over low heat, add chopped onion, 
salt, catsup, and brown sugar. Slowly brown the beef and drain 
off fat. When beef is done, add 3/4 cup barbecue sauce, mix, 
and add pork and beans. Pour into baking dish and top with can 
of biscuits that have been cut in halves, Place in 350° oven and 


bake until biscuits are brown, 
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SCALLOPED SPINACH Miss Kim Millner 
2 (10 oz.) pkg. frozen 3 beaten eggs 

chopped spinach 3 Tbsp. chopped onion 
3/4. milk 1c. coarse chopped bread 
3/4 c. shredded processed crumbs 

American cheese 1 Tbsp. butter, melted 


Cook spinach, following package directions; drain well, Mix 
with milk, 1/2 cup of cheese, eggs, onion, 1/2 teaspoon salt, 
and dash of pepper. Bake at 350° for 25 minutes. Combine 
bread crumbs, remaining cheese, and butter; sprinkle on top 
of spinach. Bake until knife inserted in center comes out clean, 
10 to 15 minutes more. Let stand 5 minutes and serve. 


MEAT LOAF WITH 
SWEET-SOUR SAUCE 


Mrs. Marjorie Weil 
‘Adelphi, Md. 


1to 11/2 lb, ground beef 1 medium onion, chopped 


1 egg, beaten (optional) 
1/2 to 2c. bread crumbs 1 tsp. salt 
1/2 can tomato paste or 1/4 tsp. pepper 


sauce 


Combine all ingredients. Mix well. Place in loaf pan. 
Make sauce: 


1/2 can tomato sauce 
1/4to lc, water 
1 Tbsp. vinegar 


2 to 3 Tbsp. brown sugar 
2 to 3 tsp, mustard 
1 Tbsp. Worcestershire sauce 


Mix ingredients, pour over meat loaf. Bake at 375° for 1 
hour and 10 minutes. 


HAM LOAF Mrs. Mary Elizabeth Sparkman 


Birmingham, Al. 


1 1b. ground ham 2 eggs 

1 Ib. lean pork 11/2 c. milk 
1c. soft bread crumbs 1/2 tsp. salt 

2 tsp. grated onion 1/2 tsp. pepper 


Combine ingredients in a large bowl. Shape into loaf and 
‘cook in a loaf pan for 30 minutes at 350°. 
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HAM LOAF (Continued) 
Sauce: Combine in a small saucepan and heat; 


6 tsp. vinegar 


1c. brown sugar 
11/2 tsp. dry mustard 


1/2 c, catsup 


Pour over loaf and cook 30 minutes more, basting occasion- 
ally. 


NASHVILLE CASSEROLE Mrs, Rebecca Righter 
1 1b. ground beef 1 (8 oz.) pkg. cream cheese, 
1/2 lb. ground pork (can use diced 

all beef) 2 Tbsp. sugar 
2/3 ¢c. chopped onion 2 to 3 tsp. Worcestershire sauce 
2 cans tomato soup, undiluted 11/2 tsp, salt 
8 oz, noodles, cooked 1/2 c. cornflakes, mixed with 

1 Tbsp. butter 


Brown meat and onion. Drain fat. Add soup, cheese, sugar, 
and seasoning. Simmer for 15 minutes. Mix in cooked noodles. 
Put in baking dish. Bake at 350° for 20 minutes with cornflakes 
mixed with butter for the topping. 


Claudia Eckel 
Evington, Va. 


FIESTA PATTIES 


1 lb, ground beef 1 egg, beaten 
1c. crushed cornflakes 1 onion, minced 
1/2 c. tomato juice ltsp. salt 

1/2 c. chili sauce 1/8 tsp. pepper 
8 slices bacon 


Combine ground beef, cornflakes, tomato juice, egg, chili 
sauce, onion, and seasoning. Shape into patties 3/4 to 1-inch 
thick. Wrap slice of bacon around each patty and fasten with 
wooden pick. Broil 4 to 5 minutes. Turn and broil 3 to 4 min- 
utes or until brown. Makes 4 or 6 servings. 
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SWISS STYLE STEAK Wilma Crickenberger 


Evington, Va. 


Buy a large piece of round steak. Cut into serving portions 
and arrange in foil-lined, buttered sheet cake pan. Add salt and 
pepper to your own taste, 


3 medium onions, sliced 1 Tbsp. flour 
1 (1 lb.) can tomatoes (save 1 (4 0z.) can mushrooms 


juice from tomatoes) 1 medium green pepper 


Top steak with onion slices and mushrooms. Cut up the to- 
matoes very small and place over steak also. Slice the green 
pepper and add this to the steak. Add 1 tablespoon flour to the 
tomato juice, stir well, and pour over steak. Cover tightly with 
foil and bake at 350° for 2 to 3 hours. Really good. 


Claudia Eckel 
Evington, Va, 


SALMON BURGERS 


1 @ lb.) can salmon 2 eggs, beaten 

1/2 ¢. chopped onion 1 tsp. mustard 

1/4 c. melted oil 1/2 tsp. salt 

1/2 c. dry bread crumbs 1/3 c. dry bread crumbs 
1/2 c. salmon liquid Oil for frying 


Drain liquid from salmon and put aside. Break salmon into 
small pieces. Cook onion in melted oil until tender. Add 1/3 
cup crumbs, salmon liquid, eggs, mustard, salt, and salmon. 
Mix well, Shape into 6 or 7 burgers, roll in 1/2 cup crumbs, 
and fry at moderate heat for 3 or 4 minutes on each side, Turn 
carefully, drain, and serve. 


SWEET POTATO SOUFFLE Mrs. Carter S. Elliott, Jr. 


3c, mashed sweet potatoes 2 eggs 
lc. white sugar 1/2 ¢. milk 
1/2 tsp. salt 1 tsp. vanilla 


1/2 stick margarine, melted 


Mix together and put in greased baking dish. 


Topping: 
1c. brown sugar lc. coconut 
1/2 ¢. flour 1/3 stick margarine, melted 


1c. finely chopped nuts 
Mix and put on top of pudding. Bake at 350° for 25 minutes. 
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COUNTRY STYLE STEAK Spec/4 Dolores Ketchersid Lowe 
Fort Carson 
Colorado Springs, Co. 


2 lb. boneless sirloin tip Salt and pepper to taste 
steak 1/2.c, milk 

1/4 ¢. Crisco shortening 31/2 c. water 

1/4 ¢c. flour 


Cut steak in 2-inch wide pieces and pound well on both sides. 
Flour well and place (add salt and pepper) in hot shortening and 
brown quickly on both sides. Place in large casserole dish. Put 
remaining flour in pan and mix well, brown flour mixture, and 
add 1 teaspoon dry instant coffee for color. Add water and milk 
mixture to flour and stir until it begins to thicken, Then pour over 
steak in dish and place in 350° oven for 1 hour, Cover top of cas- 
serole with foil. 


SWEDISH MEAT BALLS Joann Mills 
1 1b. ground beef ltsp. salt 

1/4 lb. sausage 1/8 tsp. pepper 

legg 1/8 tsp. nutmeg 

2/3 c. milk 


Sprinkle with chili powder, hamburger seasoning (optional), 
garlic salt (lightly). Form into balls. Brown in hot fat. Add 
1/4 cup water and cover. Simmer 20 minutes. Serve hot. 


SMOTHERED STEAKS Norris Pool 


Round steak of your own Cooking oil (part margarine if 
choice you wish) 
Seasoned flour 


Beat steak on both sides, Beat in plenty of flour. Heat oil. 
Put steak in skillet. Let brown well on both sides. Sprinkle 1/2 
cup flour over all. After steak is brown, cover with hot water 
to cover and bring to a boil. Stir gravy around in skillet to make 
it smooth. Cover and steam for 45 minutes. This is even bet- 
ter with diced onion when meat is browned. 
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ASPARAGUS CASSEROLE Mrs. Ruby Jackson 


1 can Cheddar cheese soup 


1 can asparagus, drained 
1/2 .c, chopped almonds 


and cut into pieces 
2 boiled eggs, chopped fine 


Mix asparagus, eggs, and almonds together. Pour cheese 
soup over the top, with 1 handful of bread or cracker crumbs; 
then dot with butter. Bake 15 to 20 minutes at 350° or until 
brown and bubbly. 


SIRLOIN AND RICE Mrs, Carter S, Elliott, Jr. 
11/2 lb. sirloin steak 2 tomatoes, peeled and cut in 
2 medium onions, chopped eighths 
lc. beef broth dissolve 3 to 4c. hot cooked rice 

1 bouillon beef cube in 1/2 tsp. salt 

1c, boiling water) 3 Tbsp. soy sauce 
1 clove garlic 1 chopped green pepper 
2 Tbsp. cornstarch 1/4.c. cold water 


Trim fat and bone from meat, cut meat into 4 to 6 pieces. 
Grease skillet lightly with fat from meat, Brown meat on one 
side, turn, and add 1/2 teaspoon salt. Turn and add 1/4 teaspoon 
salt to other side. Add onion, cook and stir until tender. Stir 
in broth, soy sauce, and garlic. Cover and simmer 10 minutes 
or until meat is tender. Add green peppers, cover, and simmer 
5 minutes, Blend cornstarch and water, stir gradually into meat 
mixture. Cook, stirring constantly, until mixture thickens and 
boils. Boil and stir 1 minute. Add tomatoes. Heat and serve 
over hot rice. 


LOW CALORIE PORK CHOPS Edith C. Finch 
6 pork chops Garlic powder 
1 can concentrated Paprika 

chicken broth 


Preheat oven to 350°. Trim fat off chops and arrange chops 
in shallow baking dish. Sprinkle with garlic powder and pap- 
rika to taste. Pour broth around chops. Cover dish tightly with 
aluminum foil and bake 1 hour. Remove foil and bake 30 min- 
utes more, depending on thickness of chops. 
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POTATO CASSEROLE Sue Waddell 


1c. milk 1c. cubed Cheddar cheese 
3 eggs 1/2 green pepper 
11/2 tsp. salt 2 Tbsp. soft margarine 
1/8 tsp. pepper 1 small onion, chopped 

4 medium potatoes, cubed 


Preheat oven to 350°. Grease 1 1/2-quart casserole. Beat 
eggs and combine with other ingredients. Pour into casserole 
and bake 1 hour. Makes 6 servings. 


SLOPPY JOES Ruth Sowell 


1 1b. hamburger 11/4 c. water 

1 onion, chopped 3/4 c. catsup 

1 tsp. salt 1/2 tsp. Worcestershire sauce 
11/2 Tbsp. flour 


Brown hamburger, onion, and salt. Then add water, catsup, 
and Worcestershire sauce, and flour. Simmer 20 minutes. 
Serve on toasted buns. 


GIRL SCOUT STEW (Serves 15 hungry people.) 


Let 3 pounds of hamburger brown. Add 4 medium onions, 
chopped, Add 8 to 10 medium-size potatoes, and then add 8 cans 
of mixed vegetables. Add 3 cans of water, now let everything 
simmer. To make quick style dumplings, use a can of biscuits 
and break them up in fourths, cover, and let them cook, 


SAMES SPAGHETTI SAUCE Mrs. Roberta Sames 
1 qt. whole tomatoes 

2 small cans tomato paste 
1 large can tomato sauce 


1 large onion, chopped fine 
2 1b. hamburger, browned and 
drained of excess fat 


In the same pan, add a little olive oil and saute the chopped 
onions in it until brown, Put the whole tomatoes in a blender and 
liquefy them; strain them through a strainer so you get all the 
seeds out. Put the strained tomatoes in a large pot, along with 
hamburger, onions, tomato sauce; and now you add oregano, 
garlic powder, bay leaf, about 1/8 cup of sugar; all the spices 
should be added to your individual taste. About 1/2 hour before 
serving, add the tomato paste, 1/2 cup Parmesan cheese, and 
2 tablespoons cooking sherry. 
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OX ROAST Mrs. Roberta Sames 


Select a 4 to 5 pound rump roast (select one that has been 
rolled and tied and that is on the lean side). Use a 5-quart size 
Dutch oven, put the roast in, and then add: 


2 cans chicken broth Salt and pepper 


1 large chopped onion 1/2 bay leaf 


Let it simmer at low heat until beef roast is tender. Slice 
into very thin slices and return to chicken broth. Let it simmer 
for a couple more hours. Serve on hamburger buns with mustard 
or your favorite hamburger sauces. 


OVEN FRIED FISH FILLETS 
(Makes 4 servings, 230 calories each. ) 


Bertie Long Mast 
Lynchburg, Va. 


1 lb. frozen fillets (sole 1/4 ¢, mayonnaise 
or flounder) Paprika 
6 Tbsp. bread crumbs Salt and pepper 


Spray with Cooking Ease on nonstick pan. Spread fish with 
mayonnaise, press into bread crumbs, and then sprinkle with 
paprika, salt, and pepper. Bake at 450° for 12 minutes, 


BARBECUED MEAT Kathy Wills 
(Chicken, pork chops, etc.) 


1 bottle Kraft hickory Salt 
smoked barbecue sauce Pepper 
1 te 2 ¢, Coke or Pepsi 


Salt and pepper meat. Place in a deep pot. Pour sauce over 
meat until it covers about 3/4 of it. Add Coke or Pepsi until 
meat is completely covered. Bring to a boil, Turn heat down 
and let meat simmer until tender, usually doesn't take over 30 
minutes. 
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PLANTATION CASSEROLE Mrs. Tom Prody 


(Serves 6.) Titusville, Pa. 
Mix: . 
2c. cut-up ham, chicken, or 1/4 lb. process American 
beef cheese, cut into small pieces 
11/2. cooked, drained peas, (about 3/4 c.) i 
lima beans, or cut-up 1/3 c. Pet evaporated milk 


carrots 1/4 c. cut-up onion 
1 Ib. can cream style corn 1 Tbsp. Worcestershire sauce 


Pour into a greased 12x8-inch baking dish. Bake in 400° 
oven (hot) 10 minutes, or until bubbly at edges. Mix well: 


ic. Bisquick mix 1/2 tsp. salt 
1/2 c. corn meal lege 
2 Tbsp. sugar 2/3 c. Pet evaporated milk 


Pour around edges of hot mixture, leaving center uncovered. 
Spread so that it makes a rim of about 2 inches wide. Bake 20 
minutes or until golden brown. 


SKILLET PORK CHOPS Peggy Mays 


4 pork chops 1 can Campbell's cream of 
1/2 can water mushroom soup 


Place pork chops in skillet and brown on both sides; pour off 
drippings. Stir in soup and water. Cover. Cook over low heat 
for 45 minutes or until tender. 


HOBO SUPPER Betty Scott Pool 

2 1b, ground beef 

2 medium potatoes, cut 
in halves lengthwise 

2 medium onions, halved 


2 medium tomatoes, halved 
1 green pepper, quartered 
Salt and pepper 


Season meat and form in 4 thick oval patties. Place each 
patty in center of a 14-inch piece of foil. Press rounded side of 
potato into patty, Top with onion, tomato halves, and pepper 
halves. Season with salt and pepper. Bring edges of foil to- 
gether and seal tightly. Bake on cookie sheet at 350° for 1 1/2 
hours. Add a salad and bread, and this makes a delicious meal. 
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BEEF ROULADES Mrs, Janet Nann 


4 lb. thinly sliced round 2c, beef stock 


steak lc. water 
4c. prepared herb 1 bay leaf 
seasoned stuffing mix 2 onions 
1/4 c. shortening 2 Tbsp. brown prepared 
mustard 


Cut steak into 16 squares; pound with a meat hammer. 
Place 1/4 cup stuffing (made with 1 onion, the mustard) on 
each piece of steak; roll up; fasten with toothpick. In large 
skillet, put the shortening; then place the meat and brown in the 
shortening; pour off the fat. Stir in beef broth and water; place 
the beef rolls back in the broth. Cover; simmer 1 1/2 hours 
or until tender. Stir occasionally. Uncover; cook until the 
broth is thickened for gravy. Makes 16 servings 


CHICKEN CASSEROLE Annie Bell 


1 chicken, cooked and 
chopped 


1 small pkg. stuffing mix 
(Pepperidge Farm) 
1 stick butter 


Melt butter and mix with stuffing. Put 1/2 stuffing in bak- 
ing dish. Layer 1/2 of chicken onto top of stuffing. Pour 1 
can cream of celery soup over layer of chicken. Layer the rest 
of the ingredients. Pour 1 can cream of chicken soup, mixed 
with 1 cup broth, over chicken mixture. Place a final layer 
of stuffing mixture. Cook about 45 minutes in 350° oven, 


RICE CASSEROLE Annie Blankinship 


1/2 green pepper 
1 small onion 


lc. rice (ready to cook) 
1 Ib, lean ground beef 


Make into meat balls. Place in covered casserole dish. 


Pour over meat balls, 1 can cream of vegetable soup or 1 can 
cream of celery soup. Bake 1 1/2 hours at 350°. 
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MEAT LOAF Joan Mondale 

11/2 tsp. Worcestershire 
sauce 

ltsp. salt 

1/4 tsp. pepper 

1/2 tsp. dry mustard 

1 egg 

1 (8 oz.) can tomato sauce 


1/2 c. soft bread crumbs 

1/2.c. milk 

1 lb, ground beef 

1/3 ¢, chopped onion 

2 Tbsp. chopped green 
pepper 

1 Tbsp. catsup 


Combine all ingredients, but use only half the can of tomato 
sauce. Mix lightly but well, and place in 9x5x3~-inch loaf pan, 
Top with remaining tomato sauce and bake 45 to 60 minutes at 
350° 


MINNESOTA WILD RICE CASSEROLE Joan Mondale 
1/4 c. wild rice, cooked* 1 lb. ground beef 
3/4 c. regular white rice, 10 oz. can cream of mushroom 
cooked soup 
1/4 c. chopped celery 1/3 can beef consomme 
1/2 e. chopped onion 1/4 lb. fresh mushrooms, sliced. 
1/2 c. chopped green 1/4 c. slivered almonds 
pepper Salt and pepper to taste 
2 Tbsp. butter or margarine 


Saute the celery, onion, and green pepper in butter until 
tender. Add the ground beef until brown, Stir in the remaining 
ingredients and season to taste with salt and pepper. Spoon into 
casserole and bake at 350° for 15 minutes, just until mixture is 
heated, 


*Wild Rice: Wash quickly in cold water, cover with boiling 
water, let stand 1/2 hour, drain, repeat 3 times. The rice is 
now cooked. 


SCALLOPED OYSTERS Alice May W. Tilman 


2c. coarse cracker crumbs 1 tsp. Worcestershire sauce 


1/4 c, melted butter or 1/2 ce, milk 
margarine 1/2 tsp. salt 
1 pt. oysters, drained Dash pepper 


1/4 c. oyster liquid 
Combine crumbs and fat. Put a layer of crumbs in the 
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SCALLOPED OYSTERS (Continued) 


bottom of a greased baking dish. Arrange alternate layers of 
oysters and crumb mixture, reserving 2 tablespoons crumbs 
for topping. Combine oyster liquid with remaining ingredients 
and pour over all. Top with reserved crumbs, Bake in hot oven 
(425°) for 30 minutes. Makes 4 servings. 


PINEAPPLE AND NOODLE CASSEROLE Dot Waller 
1 large pkg. thin noodles 6 eggs, beaten 
1 pt. sour cream 1 large can crushed pineapple 
1 small container cottage and juice 

cheese 2 sticks margarine, melted 
le. sugar 


Cook and drain noodles, Add all ingredients except a little 
butter. Put in casserole dish and crumble cornflakes on top. 
Drizzle rest of butter over top. Bake at 350° for 30 to 35 min- 
utes, 


BAGDAD CHICKEN Mrs. Rebecca Righter 
3c, solid pack chicken 
1/2 tb. cashew nuts 
2, each onions and 
celery, chopped 


1 can chow mein noodles 
2 cans mushroom soup 
1c. water or broth 


Mix all together, bake for 45 minutes at 325°. Top with 
crushed potato chips and bake for 15 minutes more. Serves 12. 
HAM AND RED-EYE GRAVY Norris Pool 
1 ham slice 3/4 c. water or brewed coffee 

1, Fryham. 2. Place 3 tablespoons of the ham drippings 
in gravy bowl. 3. Brown remainder of drippings; add water or 


coffee; bring to a boil; pour over drippings in gravy bowl. 
Serve gravy with enriched hominy grits and cooked ham slice. 
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CARROT AND SQUASH CASSEROLE Mary B. Harvey 


Cook and drain 3 pounds squash. Mix together: 


i diced 
1 stick margarine 1 small onion, 
1 pkg. Pepperidge Farm corn 1 carrot, grated fine 
bread stuffing 1 can cream of chicken soup 


1/2 pt, sour cream 


Add a little salt and speck of sugar to taste and cook at 325° 
for 30 minutes. 


HOT DOGS IN CORN Lisa Davis 
MEAL BATTER 


1 lb. frankfurters Corn Meal Batter 
Wooden skewers Oil for frying 


Dry frankfurters on paper towels and insert skewer in one 
end of each. Dip in batter, coating completely. (Pour batter 
into tall drinking glass for easy coating.) Fry in deep hot fat 
(375°) until golden, about 2 minutes. Drain on paper towels. 
Serves 4 or 5. 


Corn Meal Batter; Stir well together: 


1/2. flour 1/2 tsp. salt 
1/3 ec. corn meal 1 Tbsp. oit 

1 Tbsp. sugar 1/2 ¢. milk 
2 tsp. dry mustard 1 egg 


1 tsp. baking powder 


Makes 1 cup batter. 


CORNED BEEF AND 
NOODLE CASSEROLE 


Mrs. Roberta Sames 
Precook 1 package of noodles as the package directions say. 
While they are cooking, mix: 


1 (12 oz. size) can corned 1 small onion, chopped fine 


beef 6 slices American cheese, 
1 can cream of chicken diced 
soup, undiluted le. milk 
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CORNED BEEF AND NOODLE CASSEROLE (Continued) 


Mix up everything, add drained noodles, and mix again. 
Bake in the oven at 350° until cheese is melted. Use a greased 
casserole dish. I like to serve this with a tossed salad and corn 
bread. 


PORK CHOP SUPREME Arthur Lee Ketchersid, Jr. 


Lunchburg, Va. 


6 pork chops 
1 medium onion 
1 tomato 


1 medium green Bell pepper 
2c. cooked Minute rice 


Cook and brown pork chops until half done in skillet. After 
browning, make 3 stacks of pork chops. On each stack, place 1 
ring (about 1/2-inch thick) of Bell pepper. Place a slice of 
onion and a slice of tomato in side of pepper next. Cover pork 
chops with prepared Minute rice. Cover skillet and simmer 
for about 10 minutes. Serves 3. 


ALABAMA BRUNSWICK STEW Mrs. Rebecca Righter 


1 medium-sized hen 5 lb. onions 

2 or 3 lb. lean pork 2 (2 lb.) cans each tomatoes 

1 large beef soup bone and corn 

10 lb. potatoes Salt, red and black pepper to 
taste 


Cook all meats together until tender. Cool, remove bones, 
and cut into small pieces. Add tomatoes, potatoes, onions, and 
seasonings and cook slowly for 1 hour, Add corn and cook for 
a few minutes on very low flame. Serves 40 to 50 people, 


GROUND BEEF STEW Pam Scott 
1 Ib. ground beef 

1 qt. boiling water 

1 Tbsp. salt 

Pepper to taste 

2 medium onions, sliced 


2 to 3 medium potatoes, diced 
2 to 3 turnips, diced 

2 large carrots, diced 

le. sliced green pepper 
Flour-water thickening 


Crumble ground beef into boiling water, add salt and pep- 
per. Cover and boil gently while preparing vegetables. Cut all 
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GROUND BEEF STEW (Continued) 


vegetables into medium-large dices or slices. Add onions, po- 
tatoes, turnips, and carrots to boiling water-beef. Cover and 
cook over medium heat until all vegetables are tender. Add 
sliced green pepper, and bring to boil. Adjust seasonings and 


thicken with flour and water paste, 


CHILI BEAN SPAGHETTI 


1 lb. ground beef 

2 medium onions 

11/2 qt. canned tomatoes 

2 (No. 2 1/2) cans chili 
beans or pinto beans 

3c. water 


Mrs. Bethel Doss 
Richmond, Va. 
Family of Campbell Co. 


2 tsp. salt 

1/4 tsp. sugar 

1 (6 oz.) can tomato paste 

1 (8 oz.) pkg. thin spaghetti 
1/2 tsp. oregano 


Brown meat in skillet. Mix all other ingredients in large 
saucepan, except spaghetti, Add browned meat. Cook 30 min- 
utes after coming to full boil. Add spaghetti and simmer until 
spaghetti is done. If too thick, more water can be added. 


EASY HOMEMADE SPANISH RICE 


1 Ib. ground beef 

1/2 ¢. chopped onion 

1/2 ¢. chopped green 
pepper 

3/4 tsp. salt 


Brown ground beef with onion 
add salt. Stir in rice and cheese, 
through. Makes 4 to 5 servings. 


SHRIMP SQUASH CASSEROLE 


11/2 Ib. yellow squash 
(3 c. yellow squash) 

3/4 ¢. raw shrimp 

2 Tbsp. butter 

2 Tbsp. flour 
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Dennis Campbell 


2c. cooked rice 

lc. shredded Cheddar 
cheese 

1 (8 oz.) can Hunt's tomato 
sauce 


and green pepper; pour off fat; 
Pour in Hunt's sauce and heat 


Mrs. Lyndon B. Johnson 


1/2 tsp. salt 

1/8 tsp. black pepper 

lc. chicken broth (use 
bouillon cube) 

1 Tbsp. instant minced onion 
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SHRIMP SQUASH CASSEROLE (Continued) 


1/4 c. grated Parmesan cheese 
1 Tbsp. butter 


1/2 ¢. whipping cream or 
small can chilled milk 
1/2 c. coarse bread crumbs 


1. Wash and dry squash. Cut crosswise into 1/4-inch 
slices. 2, Thoroughly rinse shrimp under cold water; drain, 
3. Heat the 2 tablespoons butter in saucepan. Blend in flour, 
salt, and pepper. Cook until it bubbles. 4. Remove from heat 
and add chicken broth gradually, stirring constantly. Bring to 
boil for 1 or 2 minutes. 5. Blend in cream and minced onions. 
Mix in the raw shrimp. 

6. Put in layer of squash in bottom of a 1 1/2-quart cas~ 
serole and spoon half of the shrimp sauce over squash, Repeat 
layer with remaining squash and shrimp sauce. 7. Cover tight- 
ly and set in a 400° oven for 30 minutes. 8. Meanwhile, toss 
crumbs and Parmesan cheese with melted butter. 9. After 30 
minutes, remove casserole from oven and reduce heat to 350°, 
Remove cover and top with bread crumbs. Return to oven 15 
minutes or until crumbs are golden brown. 


JIM'S SPAGHETTI SAUCE Dr. James D. Righter 
2 Tbsp. olive oil 

2 onions, chopped 
1 clove garlic 

1 1b. ground beef 

2 cans tomato paste 


1 can tomato soup 

1/2 ¢, coffee (liquid) 

1 tsp. salt 

1/4 tsp. pepper 

1/4 tsp. each basil and oregano 


Put olive oil in fry pan (use only 1 tablespoon if meat is 
greasy). Add chopped onions and garlic. Cook until trans- 
parent. Add ground beef and brown. Add tomato paste, soup, 
coffee, salt, and pepper. Cook for 30 minutes. During last 10 
minutes, add basil and oregano, 


FRIED RICE Mrs. Lé Quan Khanh 


Lynchburg, Va. 


1. Boil 2 cups rice about 1 hour, 2. Use 1/4 bar marga- 
rine or butter. 3. Cut and fry: 
1 Tbsp. onion 2 buds garlic 


-52- Rustburg, Va. 


TTR eS SS SRE SS Ee} 


FRIED RICE (Continued) 
4. Cut and fry: 


1 pkg. any meat (chicken leg 1/2 pkg. hot dogs or sausage 


or pork) 


5. Fry and cut 3 eggs (white and yellow colors are separated) 
in another pan. 6, Boil in another pan 1/3 box of green beans, 
carrots, beans. 7: 


Some sweet cucumbers 
(pickles), cut 


1/4 Ib. cabbage 


8. Add 1/3 bar butter, mix together, and fry 10 minutes after 
adding 1/5 teaspoon salt, 1/4 teaspoon black pepper, 4 or 5 
teaspoons soy sauce or fish sauce, 


Mrs. Lé Quan Khanh 
Lynchburg, Va. 


SWEET AND FRIED CHICKEN 


1, Cut 2 packages of chicken legs. 2. One or 2 hours before 


adding to chicken, mix; 


4or 5 tsp. soy sauce or fish 
sauce 
4or 5 tsp. sugar 


1/2 tsp. salt 
1/3 tsp. garlic powder 
1/4 tsp. black pepper 


3. Use 1/5 bar margarine or butter. 4. Cut and fry about 
2.1/2 minutes in hot oil: 
1/2 Tbsp. onion 2 buds garlic 

5. Put chicken pieces into fried onion and garlic and fry 
about a few minutes and add 1/2 cup of hot water and continue to 
fry 1/2 hour. 
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+** EXTRA RECIPES ** 


BREAD 
ROLLS 
PASTRY 
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COOKING SUGGESTIONS 


To toast coconut for cakes, put in pie pan and place in moderate oven. 
Stir often from edges, to brown evenly. 


Flour should be sifted once before measuring. Fill the cup without packing. 


aenee 


Do not grease the sides of cake pans, grease only the bottoms, 
When beating egg whites do not tap beater on bowl of egg whites, The 


jarring of beater will cause the whites to lose a great deal of their fluffi- 
ness, The beater should be tapped on the hand to clear off the whites. 


Rub the bottom of the soup cup with a sliced whole garlic to accent the 
flavor of Navy Bean Soup. 


wees 
Eggs should be at least three days ald before using in cakes. 


SLOW OVEN 
MODERATE OVEN. 


250 to 325 degrees 
. 350 to 375 degrees 
. 400 to 450 degrees 
VERY HOT OVEN ... . 450 to 500 degrees 


When making cake icing or candy consisting of milk or cream and sugar, 
add one teaspoon of ordinary table syrup for each cup of sugar used. Boil 
in the usual way, Your finished product will be much smoother and not so 
apt to become sugary. 


PRESERVED CHILDREN 


Take 1 large field, half a dozen children, 2 or 3 small dogs, a pinch of 
brook and some pebbles, Mix the children and dogs well together; put 
them on the field, stirring constantly. Pour the brook over the pebbles; 
sprinkle the field with flowers; spread over all a deep blue sky and bake in 
the sun. When brown, set away to cool in the bathtub. 


BREAD, ROLLS, PASTRY 


CHEESE BISCUITS Avis Foster 
2/3 c, grated Cheddar cheese 
4 Tbsp. butter 

2/3 c. milk 


2c. all-purpose flour 
4tsp. baking powder 
ltsp. sugar 

ltsp. salt 


Combine the flour, baking powder, sugar, and salt, and sift 
into a mixing bowl. Stir in the cheese. Cut the butter in small 
chunks and rub it into the flour mixture with the fingertips until 
evenly blended and the mixture is mealy. Add the milk gradually, 
mixing lightly with a knife or fork. Gather the dough into a ball, 
working it as little as possible. 

Sprinkle a little flour on a sheet of waxed paper. Turn the 
dough out on the flour and sprinkle a little more flour on top. 
Turn the dough over and work it lightly into a smooth patty. Pat 
it out until 1/2 to 3/4-inch thick. Dip biscuit cutter in flour, cut 
out the biscuits, and place them in an ungreased baking pan. 
Lightly press the scraps of dough together and cut out more bis- 
cuits. Pierce each biscuit 3 times with a fork. Bake at 450° for 
about 15 minutes or until browned. Makes about 22 biscuits, 


Mrs. Carter S, Elliott 
Lynchburg, Va. 


OLD VIRGINIA SPOON BREAD 


2 eggs, well beaten 
2 tsp. baking powder 
lc. milk 


1c. corn meal 

1 tsp. salt 

2c. boiling water 
1 Tbsp. shortening 


Slowly stir corn meal and salt into boiling water. Beat with 
mixer until smooth. Cool. Add other ingredients and mix well. 
Pour into greased baking dish and cook 40 minutes at 400°. 


COCONUT MACAROON PIE Mrs. Arthur L. Ketchersid, Sr. 


Lynchburg, Va. 


11/2 c. white sugar 

3 eggs 

1/2 tsp. salt 

1/2 c. melted margarine 


1/4 c. plain flour 

3/4 c. milk 

11/2 ¢. shredded coconut 
9-inch unbaked pie shell 
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COCONUT MACAROON PIE (Continued) 


Beat sugar, eggs, and salt until mixture is lemon colored. 
Add melted margarine and flour. Blend well. Add milk, fold in 
1 cup coconut. Pour into pie shell, top with remaining coconut. 
Bake in slow oven (325°) for 60 minutes. 


APPLE PIE Mrs. Sarah Franklin 
Richmond, Va. 


1/2 c,. sugar 1/3 c. brown sugar 

1/2 tsp. cinnamon Dash nutmeg (put into 1/3 c. 

1/4 tsp. nutmeg flour) 

5c. thinly sliced, peeled 2 Tbsp. butter or margarine 
apples le. (40z.) shredded sharp 

1 (9-inch) unbaked pie shell cheese 


Combine sugar, cinnamon, and nutmeg. Toss with apples 
and place in pastry shell. Combine brown sugar, flour, nutmeg, 
and butter. Mix well until crumbly. Sprinkle over apples and 
bake 30 to 35 minutes at 400°. Top with cheese, return to oven 
until cheese melts. 


BANANA SPLIT PIES (Makes 2 pies.) Fran Mayberry 


2 (8-inch) graham cracker 1 small can pecans 
crusts 6 medium bananas 

1 large can crushed 1c. confectioners! sugar 
pineapple, drained 1 egg 

1 stick margarine 1 small jar cherries 

1 large Cool Whip 


Slice bananas in bottom of pie crust and around edges. 
Whip sugar, butter, and egg for 15 to 20 minutes. Spread over 
bananas. Drain pineapple and spread over filling. Spread Cool 
Whip on top. Sprinkle chopped nuts on top, and then place cher- 
ries around on top. 
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Mrs. Victor Overby 


FROZEN PUMPKIN PIE 
Diamond, Pa. 


le. pumpkin 1/4 tsp. ginger ; 
11/4 ¢. sugar 1/2 pt. cream, whipped but not 
1/2 tsp. cinnamon sweetened 

1/2 tsp. nutmeg 1 pt, vanilla ice cream (brick 


1/2 tsp. salt fits best) 
1/2 tsp. allspice 1 baked 9-inch pie shell 


Mix first 7 ingredients--pumpkin, sugar, cinnamon, nutmeg, 
allspice, salt, and ginger. Mix them well. Fold in the whipped 
cream. Mold ice cream around sides and on bottom of a baked 
pie shell (use a thick crust), Pour pumpkin mixture on the ice 
cream, completely covering it, and place in freezer as quickly 
as possible. Leave pie in freezer for at least 24 hours before 
serving. Remove pie from freezer 1/2 hour before serving. You 
may garnish with whipped cream. 


MAYONNAISE ROLLS Peggy Bell Mays 


2c. self-rising flour 2tsp. sugar 
2 heaping Tbsp. mayonnaise le. milk 


Mix together until well blended. Drop into greased muffin 
tins. Bake at 450° for 10 to 12 minutes. Makes 12 rolls. 


RAISIN PIE Edith Hartz 
le. raisins 1/4 tsp. salt 

2c, water ltsp. butter 

1/2c. sugar 2 tsp. lemon juice 

legg l tsp. grated lemon rind 

3 1/2 tsp. flour or Minute Pastry for 1 (9-inch) crust 


tapioca 


Add warm water to raisins, cover, and cook until tender 
(for 30 minutes), Drain and add enough water to juice to make 2 
cups liquid. Combine flour or tapioca, sugar, salt, and liquid. 
Cook over direct heat until thickened, stirring constantly. Pour 
small amount of hot mixture over beaten egg. Stir vigorously, 
Return to saucepan and bring to boil. Remove from heat, add 
butter, lemon juice and rind; let cool, Pour into a baked pie 
shell. Cover with whipped cream when serving, 
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FRIED GARNISHED TOAST 


6 slices bread 

1/4 c. white meat, fish, 
or shrimp 

3 Tbsp. water 

1tsp. wine 

1/2 tsp. salt 


Mary Hang Yan 
Lynchburg, Va. 


L tsp. oil 

1/2 c. egg white 

2 tsp. cornstarch 

1 Tbsp. finely chopped ham 

1 Tbsp, finely chopped parsley 
Deep frying oil 


Remove crust from bread and cut into 3 slices. Mince fish 
or shrimp, gradually adding water. Mix fish with wine, salt, 
oil, egg white, and cornstarch and divide into 18 portions. 


Spread on bread, sprinkle with h: 
lightly to make garnish adhere, 


am and parsley, and press 
Heat oil and gently drop bread 


into it, fish-spread side down. Deep fry until bread browns 
slightly, and drain on paper towel. 


ZUCCHINI BREAD 


3c. flour 

2c. sugar 

1 tsp, salt 

ltsp. baking powder 
l tsp. soda 

11/2 tsp. cinnamon 


Mrs, Claude Pence 
Cowansville, Pa. 


3c. zucchini, grated 
lc. cooking oil 

1 tsp. vanilla 

3 eggs 

11/2, nuts 


Mix and add second column of ingredients. Grease and 
flour 2 bread pans. Add mixture and bake at 350° for 1 hour. 


PUMPKIN BREAD 
Sift together: 
11/2c¢. sugar 
ltsp. soda 
1/4 tsp. baking powder 
3/4 tsp. salt 
Add to mix with beater: 
2 eggs 
1/2 ¢. oil 
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Joan Mondale 


1/2 tsp. cloves 
1/2 tsp. nutmeg 
1/2 tsp. cinnamon 
12/3 ¢. flour 


1c. canned pumpkin 
1/2 c. water 
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PUMPKIN BREAD (Continued) 


Add: 


1/2e. chopped nuts 1/2 ce. chopped dates 


Bake 1 1/2 hours at 350°, 


ONION DILL BREAD Mrs. C. Richard Scott 


1 pkg. yeast (dry or cake) 1 Tbsp. instant onion or grated 


1/4 c. water fresh 

lc. cottage cheese (heat 1 Tbsp, butter 
warm) 2 tsp. dill seed 

2 Tbsp. buter ltsp. salt 

21/4 te 21/2. all- 1/4 tsp. soda 
purpose flour 1 unbeaten egg 


Soften yeast in water. Mix cottage cheese, sugar, onion, 
butter, dill seed, salt, soda, egg, and softened yeast. Mix well 
with spoon. Add flour to make a stiff dough, beating well after 
each addition. Cover and let rise in warm place until light and 
bubbly (50 to 60 minutes), Then stir down dough, turn into well- 
greased loaf pan, and let rise until light, 30 to 40 minutes. Bake 
at 350° for 40 to 50 minutes. 


OATMEAL PIE Mrs. Sarah Franklin 


Richmond, Va. 


This one goes together so quickly. All you do is, beat until 
foamy: 
3 egg whites 1/2 tsp. cream of tartar 


Then add 1 cup sugar very gradually, beating until mixture 
is stiff. Now comes: 


6 crumbled soda crackers 


1/2 c. pecan meats 
1/2 c. quick~cooking oatmeal 


1 tsp, vanilla 
Put in a greased 9-inch pie dish to bake at 375° for 25 


minutes. When well cooled, top with Cool Whip and garnish 
with strawberries and coconut, 
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LEMONADE PIE Mrs. C. Richard Scott 


1 large Cool Whip 1 medium can drained Mandarin 


1 can Eagle Brand milk oranges 
1 small can lemonade 1 medium can drained crushed 
concentrate pineapple 


2 graham cracker crusts 


Mix Eagle Brand milk, Cool Whip, and lemonade. Add 
fruit. Pour into pie shells and chill, 


OHIO LEMON PIE Mrs. Doris Cundiff 


Richmond, Va. 


Slice 2 lemons, rind and all, as thin as paper. Place them 
in a bowl and mix with 2 cups sugar. Let stand for 2 hours or 
more. Line a 9-inch pie plate with lower crust. Add 4 beaten 
eggs to lemon mixture and mix well. Pour into crust. Add top 
crust with small vents cut to let out steam. Place in 450° oven 
for 15 minutes. Reduce heat to 350° and bake until a silver 
knife comes out clean. 


REFRIGERATOR ROLLS Etta W. Elliott 


Lynchburg 


2/3 c. shortening, melted 

1c. scalded milk, cooled 

la, creamed potatoes 

6 c, self-rising flour (more 
or less) 


1 pkg. dry yeast 
1/2 c. potato water 
1/2 ce. sugar 

2 eggs 


Combine all the ingredients except flour; beat 1 minute with 
electric mixer at high speed. Add 3 cups flour; mix 2 minutes 
at medium speed, Add mixture to remaining flour; work in flour 
to make a soft dough that can be handled, 

Put in greased container; cover and let rise until double in 
bulk; punch down and refrigerate overnight. Next morning, roll 
out; cut with biscuit cutter. Spread each roll with melted butter 
and fold in half. Let rise until double in bulk. Bake at 350°. 
These may be frozen after baking and will keep well for a month, 
Yield; 100 rolls. 
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Mrs. Carter S. Elliott 


PROOF PIE CRUST 
Boon Lynchburg, Va. 


Mix together in a bowl with a fork: 


2tsp. salt 
1 Tbsp. sugar 


4c. flour 
13/4 c¢. shortening 


Stir together the following ingredients; then add to the flour 
mixture: 


1 egg 1/2c. water 


1 Tbsp. vinegar 


Chill 15 minutes or more, then roll out for pie crusts; or 
shape into balls, flatten, and freeze. Thaw and roll out into the 
flakiest pie crusts ever. 


Claudia Eckel 
Evington, Va. 


STRAWBERRY PIE 


2 (9 inch) deep dish pie 1 qt. strawberries, sliced 


shells (bake them first) 
Filling: 


11/2c. sugar 4 Tbsp. cornstarch 


13/4 c. water 


Bring to a boil, add 1 (3 ounce) box strawberry jello into 


mixture, Pour over strawberries in the shells and chill until 
solid. Top with whipped cream or Cool Whip. Serve while still 
chilled. 

STOLLEN Mrs. Flora Shunk 
(German Christmas Bread) Harborcreek, Pa. 
1/4c¢. warm water 1 egg 

3/4 c. lukewarm milk (that 31/2 to 33/4 c. flour 


has been scalded and allowed 
to cool a bit) 
1/2c¢, sugar 


1 pkg. active dry yeast 
1 tsp. salt 
1/4 ¢. soft shortening 


In bowl, dissolve yeast in water. Premeasure flour; add 
milk, sugar, salt, egg in bowl. Add half of flour and then add 1/2 
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STOLLEN (Continued) 


cup chopped blanched almonds, 1/4 cup each cut-up citron and 
dried candied cherries, 1 cup raisins, and 1 tablespoon grated 
lemon rind, Mix until smooth. Add enough flour to handle 
easily, turn onto a floured board, knead until smooth (about 5 
minutes). Make into a large ball and place into greased bowl 
and let rise in a warm spot. 

After dough rises, roll or pat into an oval, about 12x8 
inches. Spread with a soft butter. Fold in half the long way. 
Form into a crescent. Press the folded edge firmly so it won't 
spring open. Place ona greased baking sheet. Brush top with 
melted butter. Let rise until double in size, 35 to 45 minutes. 
Heat oven to 375°. Bake 30 to 35 minutes or until golden brown. 
Frost with white icing while still warm. Decorate with blanched 
almonds, pieces of citron, and halves of cherries to simulate 
poinsettias; or you may just dust with confectioners' sugar. 


Quick White Icing: Sift a little confectioners' sugar into a 
bowl. Moisten with cream or milk to spreading consistency. 
Add flavoring. Spread over warm bread. 


Mrs. Bethe! Doss 
Richmond, Va. 


DAMSON PRESERVE CUSTARD PIE 
(Makes 1 thick pie or 2 medium pies.) 


4 eggs (yolks only) 2 Tbsp. cornstarch 
1/2 ¢. butter (1 stick or lc, sweet milk 

1/4 lb.) 1 scant c. Damson preserves 
11/8 c. sugar (homemade only) 


Cream butter. Add sugar and mix well. Add egg yolks 
and mix well again. Add a little of the milk to cornstarch to 
mix. Then add the cornstarch, the milk, and last the preserves 
to first mixture. Mix all well. Pour into unbaked pie shell 
(1 deep dish type or 2 regular). Bake in 350° oven for 1 1/2 
hours. This is an old-fashioned recipe my mother used more 
than 50 years ago. 


SWEET POTATO BISCUITS Mrs. Willie Scott 


le. sifted all-purpose 1/3 ¢. fat 
flour 1c. mashed sweet potatoes 


3 tsp. baking powder About 3 Tbsp. milk 
1/2 tsp. salt 


Sift together dry ingredients. Cut in fat with 2 knives or @ 
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SWEET POTATO BISCUITS (Continued) 


pastry blender. Add sweet potatoes and enough milk to make a 
soft dough. Knead lightly, if desired. Roll to 1/2-inch thickness, 
cut in rounds, and place on a baking sheet. Bake at 425° F. (hot 
oven) for 15 to 20 minutes. Makes 12 medium or 15 small bis- 
cuits. 


EAGLE BRAND PIE Mrs. Ethel Cunningham 
1 can Eagle Brand milk 1 (9 oz.) Cool Whip 
1/4 c. lemon juice 1c, strawberries, drained 
1 small can crushed 1 ¢. coconut 
pineapple, drained 1c. chopped nuts 


Mix all ingredients and spoon into 2 graham cracker crusts. 
Chill and serve. 


CHOCOLATE PEANUT PIE Mrs. Vivian Hockett 

Use the peanut pastry shell, adding 1/4 cup toasted ground 
peanuts to the flour of a 1-crust pastry shell. Bake and cool. 
Make up a family-size package of chocolate pudding and pie mix 
according to directions, but add 1/3 cup peanut butter to the hot 
mixture. Let it cool while you prepare a package of dessert top- 
ping mix, spicing it with 1/4 teaspoon each of cinnamon and nut- 
meg. Fold the cool chocolate pudding lightly into the spicy whip, 
with a swirl of light and dark. Pile it into the peanut pastry shell. 
Scatter with chopped peanuts. Chill well. 


BAKING POWDER SWEET POTATO PIE Gladys Cabell 


1c. cooked, mashed 1/2 tsp. baking powder 
sweet potatoes Pinch salt 

1/3 c. butter, melted 1 tsp. ground nutmeg 

2 eggs, beaten * 1 tsp. pure vanilla extract 

1/3 c. milk (or half and 1c. sugar, or less if desired 
half) 1 unbaked 9-inch pie shell 


Combine sweet potatoes with all ingredients except pie shell, 
blending well with electric mixer (or hand mix, using a wooden 
spoon). Pour into pie shell. Bake in preheated 400° oven about 
30 minutes, or until golden and puffy. Serve alone or topped with 
sweetened whipped cream. 
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VINEGAR PIE Mrs. Barbara Davis 
2 eggs 1c, sugar 
ite. milk 2 Tbsp. melted butter 


2 Tbsp. vinegar 


Beat all ingredients together. 
at 350° until set. 


Pour into pie shell. Bake 


CHOCOLATE CHESS Mrs. Mills E. Godwin, Jr, (Katherine) 
PIE 

1 unbaked pie shell 
2 eggs 

lc. sugar 


1 tsp. vanilla 
i stick margarine 
1 square unsweetened chocolate 


Beat together eggs, sugar, and vanilla. 
and chocolate and add to mixture. Mix well. 
pie shell, Bake 30 to 35 minutes at 325°. 


Melt margarine 
Pour into unbaked 


LEMON CHESS PIE Agatha Harris 
3 whole eggs 
11/2¢. sugar 
3/4 stick butter or 
margarine 


1 Tbsp. vinegar 
1 tsp. lemon extract or lemon 
juice 


Bake for 30 minutes at 350° in unbaked 9-inch pie crust. 
Let set until firm after baking. 


BUTTERMILK PIE (Makes 2.) Mrs. Margaret Mayberry 


1/4 lb, butter or margarine, 3 eggs 
melted 1 scant c. buttermilk 
2c. sugar A pinch soda 


1 heaping Tbsp. flour 1 tsp. vanilla 


Mix all ingredients together, beat well. Pour into 2 unbaked 
pie crusts and bake at 375° for 40 to 45 minutes, until brown 
and almost firm, 
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"RITZ" BISCUITS Betty Gillispie 
5c. self-rising flour 
lec. shortening 

1/2 c, sugar 


1 pkg. yeast 
2c. buttermilk 


Cut shortening into flour, add sugar and yeast, then milk, 
and stir to dough. Pinch off desired amount for that meal, Roll 
and cut into biscuits. Remainder may be stored in refrigerator 
(covered) and used a little at a time. Bake at 425° until lightly 
brown, 


SPOON ROLLS Hilda Millner 
1 pkg. dry yeast 

11/2 sticks margarine 
4c, self-rising flour 


2c. warm water 
1/4.c. sugar 
legg 


Place yeast in 2 cups of warm water. 
cream together with sugar in large bowl. Add beaten eggs. Add 
dissolved yeast to creamed mixture, Then add the flour and stir 
until well mixed. Place in airtight bowl and keep in refrigerator, 
When ready to use, drop by spoonfuls in well-greased muffin tins. 
Bake at 375° for about 20 minutes or until light brown, This 
dough keeps for weeks, 


Melt margarine and 


APPLE PIE Jean Isaacs 


1 can applesauce 1 Tbsp. butter 


1/2c. sugar 1/2 tsp. vanilla 
2 Tbsp. flour 1/2 tsp. lemon 
2 eggs 


Mix this well together. Pour into unbaked pie crust. You can 
either use double crust or put on meringue. Bake at 350°, 


FRENCH TOAST 


Bertie Long Mast 
(Makes 4 servings. ) 


Lynchburg, Va. 
6 slices French bread 
4 eggs 

le. milk 

3 Tbsp. sugar 


1/4 tsp. salt 
1 tsp. vanilla 
3 Tbsp. butter 
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VINEGAR PIE Mrs. Barbara Davis 
2 eggs 

1/4c. milk 

2 Tbsp. vinegar 


lc. sugar 
2 Tbsp. melted butter 


Beat all ingredients together. 
at 350° until set. 


Pour into pie shell. Bake 


CHOCOLATE CHESS Mrs, Mills E. Godwin, Jr. (Katherine) 
PIE 

1 unbaked pie shell 
2 eggs 

lc. sugar 


1 tsp. vanilla 
1 stick margarine 
1 square unsweetened chocolate 


Beat together eggs, sugar, and vanilla. 
and chocolate and add to mixture. Mix well. 
Pie shell, Bake 30 to 35 minutes at 325°. 


Melt margarine 
Pour into unbaked 


LEMON CHESS PIE Agatha Harris 


3 whole eggs 

11/2¢. sugar 

3/4 stick butter or 
margarine 


1 Tbsp. vinegar 
1 tsp. lemon extract or lemon 
juice 


Bake for 30 minutes at 350° in unbaked 9-inch pie crust, 
Let set until firm after baking. 


BUTTERMILK PIE (Makes 2.) Mrs. Margaret Mayberry 


1/4 lb, butter or margarine, 3 eggs 
melted 1 seant c. buttermilk 
2c. sugar A pinch soda 


ae PSHE 


1 heaping Tbsp. flour 1 tsp. vanilla 

Mix all ingredients together, beat well. Pour into 2 unbaked 
Pie crusts and bake at 375° for 40 to 45 minutes, until brown 
and almost firm, 
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"RITZ" BISCUITS 


Betty Gillispie 
5c, self-rising flour 
lc. shortening 
1/2. sugar 


1 pkg. yeast 
2c. buttermilk 


Cut shortening into flour, add sugar and yeast, then milk, 
and stir to dough. Pinch off desired amount for that meal, Roll 
and cut into biscuits. Remainder may be stored in refrigerator 
(covered) and used a little at atime. Bake at 425° until lightly 
brown. 


SPOON ROLLS Hilda Millner 
1 pkg. dry yeast 

11/2 sticks margarine 
4c, self-rising flour 


2c. warm water 
1/4.c. sugar 
legg 


Place yeast in 2 cups of warm water, 
cream together with sugar in large bowl. Add beater eggs, Add 
dissolved yeast to creamed mixture, Then add the flour and stir 
until well mixed. Place in airtight bowl and keep in refrigerator, 
When ready to use, drop by spoonfuls in well-greased muffin tins. 


Bake at 375° for about 20 minutes or until light brown. This 
dough keeps for weeks, 


Melt margarine and 


APPLE PIE Jean Isaacs 


1 can applesauce 1 Tbsp. butter | 


1/2 c. sugar 1/2 tsp. vanilla 
2 Tbsp. flour 1/2 tsp. lemon 
2 eggs 


Mix this well together. Pour into unbaked pie crust, You can 
either use double crust or put on meringue. Bake at 350°, 


FRENCH TOAST 


Bertie Long Mast { 
(Makes 4 servings. ) 


Lynchburg, Va. 


6 slices French bread 
4 eggs 

le. milk 

3 Tbsp. sugar 


1/4 tsp. salt 
1 tsp. vanilla 
3 Tbsp. butter 
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FRENCH TOAST (Continued) 


Layer bread (single layer) in 9-inch square baking dish. 
Beat eggs, milk, sugar, salt, and vanilla; pour over bread. 
Refrigerate, covered, overnight. In hot skillet, saute bread 
until browned on each side (5 minutes on each side), Serve with 
syrup, cream, preserves. or fresh berries, sprinkled with 4X 
sugar. 


RAISED DOUGHNUTS Mrs. Roberta Sames 
1/4.c. water (not hot, 1/2 ¢c. sugar 
110° to 115°) 1 tsp, salt 
1 pkg. active dry yeast Legg 
3/4 c. lukewarm milk 1/4 c. soft shortening 
(scalded, then cooled) 31/2 to 33/4 c. sifted four 


In mixing bowl, dissolve yeast in warm water, Add milk. 
sugar, salt, egg, shortening, and half of flour. Mix with spoon 
until smooth. Add enough remaining flour to handle easily; mix 
with hand. Turn onto a floured board; knead until smooth and 
elastic {about 5 minutes). Work into big ball and put into a 
greased bowl, bring greased side up. Cover with a warm, damp 
towel, Let rise in a warm place (85°) until double in size, about 
11/2hours, (if kitchen is cool, place dough on a rack over a 
bowl of hot water and cover completely with a towel.) Punch 
down, let rise again until almost doubled, about 30 minutes. 

Roll out dough 1/3-inch thick. Cut with floured doughnut 
cutter, Let rise on board until very light, 30 to 45 minutes. 
Leave uncovered so a crust will form on the dough. Drop into 
deep hot fat (875°). Drain on paper towels. You may serve 
them sugared or with a glaze, 


Glaze for Doughnuts: Add 1/3 cup boiling hot water 
gradually to 1 cup confectioners’ sugar. Mix thoroughly. Dip 
warm doughnuts into glaze, and let drain on a rack, 


CRULLERS Mrs. Charles Reynolds 
Erie, Pa. 


1/4.c. warm water ltsp, salt 

1 pkg. active dry yeast legg 

3/4.c. lukewarm milk 1/4 ¢. soft shortening 
(scalded, then cooled) 3 1/2 to 3 3/4 c, sifted flour 

1/2 c. sugar 


Rustburg, Va, 


CRULLERS (Continued) 


In mixing bowl, dissolve yeast in warm water. Add milk, 
sugar, salt, egg, shortening, and half of flour. Mix with spoon 
until smooth. Add enough remaining flour to handle easily; mix 
with hand. Turn onto lightly-floured board; knead until smooth and 
elastic (about 5 minutes), Round up in greased bowl, bring greased 
side up. Cover with a damp cloth, Let rise in a warm place (85°) 
until doubled, about 11/2 hours. (If kitchen is cool, place in 
oven onto rack over a bowl of warm water, cover with a cloth. ) 
Punch down; let rise again until almost double, about 30 minutes. 

Roll out dough, 1/3-inch thick. Cut into squares. Let rise 
on board, uncovered, until very light, 30 to 45 minutes. Drop 
into hot fat (375°), drain on paper towels, Slit them and fill with 
Buttercream Icing. 


Buttercream Icing: 


1/3 c. soft butter or 3c. sifted confectioners! 
margarine sugar 
About 3 Tbsp. cream 11/2 tsp. vanilla 


Blend butter and sugar together, stir in cream and vanilla 
until smooth, and then fill your Crullers, 


BUTTERSCOTCH CREAM PIE Mrs. Ruth Sowell 
1 (9-inch) baked pie crust 2c. milk 
3/4 c. packed light hrown 3 eggs, separated 

sugar 3 Tbsp. butter or margurine 
1/3 c. all-purpose flour 1 tsp. vanilla extract 
1/4 tsp. salt 


In medium saucepan, stir brown sugar with flour and salt, 
stir in milk until smooth. Cook mixture over medium heat, 
stirring constantly until mixture is thickened and boils. Remove 
from heat. Beat egg yolks separately in cup. Stir small amount 
of hot sauce into egg yolks. Slowly pour egg mixture back into 
sauce, stirring rapidly to prevent lumping. Return to heat, cook, 
stirring, until thickened. Stir in butter or margarine. Add va- 
nilla, Pour into pie crust. Spread meringue over filling, seal- 
ing to edge. Bake 10 minutes, 
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MAYONNAISE BISCUITS Kathy Wills 
lc. self-rising flour 1 Tbsp. mayonnaise 
1/2 c. sweet milk 


Mix and drop by spoonfuls onto cookie sheet, Bake at 350° 
Makes 8 to 10 biscuits, 


CHOCOLATE BREAD PUDDING Gladys Millner 
lc. stale bread crumbs 1/3 c. sugar 

2c. hot milk 1 egg 

1 oz. chocolate 1/4 tsp. salt 

1/2 tsp. vanilla 


Soak bread in milk 30 minutes, melt chocolate in saucepan, 
placed over hot water. Add 1/2 the sugar and enough milk, 
taken from bread and milk mixture, to make the consistency to 
pour. Add to mixture with remainder of sugar, lightly-beaten 


egg, salt, and vanilla. Turn into buttered dish and bake 3/4 
hour at 350°. 


PEANUT-BANANA BREAD Mrs, Betty Pool 
1/3 c. shortening 1c. chopped salted peanuts 
2/3 c. sugar 1c, mashed ripe bananas 
2 eggs 13/4 ¢. flour 

lisp. soda 


Cream shortening and sugar, Add unbeaten eggs, one at a 
time, and beat thoroughly (1 minute at medium speed with 
electric mixer), Add the chopped peanuts. Add the mashed 
bananas alternately with the flour and soda, which have been 
sifted together twice. Mix lightly, being careful not to over- 
beat. Turn into a greased 8 1/2x 4 1/2 x 2 1/2-inch loaf pan, 
Bake in a moderate oven (850° F.) about 1 hour and 10 minutes 
or until done. 


~68- Rustburg, Va, 


YELLOW SQUASH PIE Gladys Cabell 


5 medium-size yellow squash, 1 Tbsp, all-purpose flour 


sliced 2 egg yolks, beaten 
. melted margarine Dash salt 
ae e aigar S 1 baked 9-inch pie shell 


1 Tbsp. lemon extract 


Cook squash in a small amount of boiling water until tender; 
drain well and mash. Combine margarine, sugar, lemon extract, 
flour, eggs, and salt; add squash, stirring well. Spoon squash 
mixture into pie shell, and bake at 375° for 20 to 25 minutes or 
until firm. Yield: 1 (9-inch) pie. 


CHERRY-COCONUT ICE CREAM PIE Mrs. Flora Bryant 
2 Tbsp. sugar 

1 qt. vanilla ice cream 

1 pt. can cherry pie mix 


11/3 ¢, flaked coconut 

2 Tbsp. margarine, melted 

1/4 c. graham cracker 
crumbs 


Combine coconut and margarine and mix well, Add crumbs 
and sugar, mixing well. Press firmly on bottom and sides of an 
8-inch pie pan, Bake in moderate oven (375°) for 10 to 12 min- 
utes. Cool in panon rack. Soften ice cream and spread in pie 
shell. Spread cherry pie mix over top and freeze. Take out just 
before serving. 


NO CRUST PUMPKIN PIE Mrs. Holmes Hockett 
le. sugar 1/2 tsp. ground cloves 

1/2 c, self-rising flour 11/2 ¢. canned pumpkin 

1/2 tsp. salt 1 2/3 c. evaporated milk 

11/2 tsp. ground ginger 2 eggs, well beaten 

1/2 tsp. nutmeg l tsp. vanilla 

1/2 tsp. allspice 


Sift together sugar, flour, and spices; add remaining in- 


gredients. Mix well, Grease and flour 2 (10-inch) pie plates. 
Bake at 375° approximately 35 minutes. Serves 12. 
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PEANUT CRUNCH PIE Mrs. Nancy Sales 


1 unbaked 9-inch pastry shell 1/4 c. water 


1/4 c. sugar 3 eggs 
1 Tbsp. quick-cooking 1/2 tsp. vanilla 
tapioca 2 Tbsp. butter or margarine 


1/4 tsp. salt 1c. salted peanuts, coarsely 
le. dark corn syrup chopped 


Prepare pastry shell but do not bake. Blend sugar, tapioca, 
and salt in a medium-size saucepan. Stir in corn syrup and 
water. Bring to a boil, stirring constantly. Boil 4 minutes. 
Beat eggs slightly in a bowl. Pour hot syrup slowly into eggs, 
stirring vigorously. Stir in vanilla and butter; cool. Scatter 
chopped peanuts over bottom of pastry shell. Add cooled pie 
filling. Bake in a hot oven (450° F.) for 8 minutes. Reduce 
heat to moderately slow (325° F.) and bake for 25 to 35 min- 
utes, or until a silver knife inserted in the center comes out 
clean, Serve warm; or cool and top with sweetened whipped 
cream, 


BUTTERSCOTCH ROLLS Mrs. Edith Hartz 
21/2 c¢. sifted pastry flour 
31/2 tsp. baking powder 
ltsp. salt 

1/4 ¢, granulated sugar 


5 Tbsp. shortening 
1/2 .c. milk 
1 egg, well beaten 


For bottom of tins: 


1/2 c. melted butter 11/4 c. brown sugar 

Put 1 teaspoon melted butter and 1 teaspoon of brown 
sugar in bottom of each muffin tin, 

Sift flour, baking powder, salt, and sugar together. Cut 
in shortening and blend well. Add beaten egg to milk and pour 
into flour mixture. Mix together and turn out on floured sur- 
face, knead 20 strokes. Roll in oblong shape 1/4-inch thick. 
Spread with remainder of melted butter and sprinkle with brown 
sugar. Roll like a jelly roll. Slice in pieces 1/2-inch thick and 
place in muffin tins. Bake at 400° for 20 to 30 minutes. Makes 
24 rolls. 
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SUPER CHOCOLATE PIE 


3 eggs (separate whites for 
top) 

11/2 c. boiling water 

1 Tbsp. butter 


Mrs. Ruby Jackson 


4 Tbsp. cocoa 
le. sugar 

4 Tbsp. flour 
1 tsp. vanilla 


Put chocolate in double boiler. Add sugar, flour, butter, 
vanilla, and egg yolks; add flour mixture to this, Slowly add 
water, 3 tablespoons to each egg, and 1/2 teaspoon vanilla. 


Top with meringue. 


TAR HEEL HUSH PUPPIES 


1 lb. fine corn meal 


1 egg 
1 Tbsp. salt 


Mrs. Ruth Sowell 


1 Tbsp. sugar 
Pinch soda 

lc. buttermilk 
1c. grated onions 


Stir all ingredients, adding water until thick consistency. 
Drop in deep fat and cook at temperature of 375°, Serves 6. 


QUICK BUTTERMILK ROLLS 


3 heaping Tbsp. shortening 
2 heaping Tbsp. sugar 

1 tsp. salt 

1/4 tsp. soda 


Warm milk to lukewarm. 
ing powder, Mix all together. 


Marie Arthur 


1/4 tsp. baking powder 
2c, buttermilk 

2 pkg. dry yeast 

4c. flour 


Add yeast, sugar, soda, and bak- 
Add this mixture to flour and mix 


well for medium-stiff dough. You may need to add a little extra 
flour. Roll out on floured board, cut as biscuits. Dip in melted 
margarine and bake in hot oven, 450°. 


CORN SPOON BREAD 


11/4 c. milk, scalded 
(stir in) 


Pam Scott 


3/4 c. corn meal 
3/4 tsp. salt 


Cook over low heat, stirring until smooth. Remove from 


heat and stir in the following: 


2 Tbsp. butter or margarine 


1 (7 oz.) can cream style corn 
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CORN SPOON BREAD (Continued) 


3/4 c. corn meal 


5 beaten egg yolks 


Last, fold in 3 stiffly-beaten egg whites. Pour into greased 
casserole. Set in water. Bake 40 minutes at 375°. Serve this 
in place of bread or other starch foods, Serves 6. 


SIX WEEK BRAN MUFFINS 


1c. whole bran cereal 
lc. boiling water 

1/2. shortening, melted 
2 eggs, beaten 

2c. buttermilk 


Mrs. Willie Scott 
Lynchburg, Va, 


21/2c. flour 

2c. bran flakes 

21/2 tsp. baking powder 
1tsp, salt 

11/2¢, sugar 


Pour boiling water over bran cereal and set aside. Mix 
last 5 ingredients together and then add mixed dry foods to the 
bran cereal. Mix well, put into refrigerator. When ready to 
bake, put in muffin tins. Bake in 400° oven for 15 minutes. 


CHOCOLATE, COCONUT, 
PECAN PIE 


4 eggs 

3c. sugar 

6 Tbsp. cocoa 
ltsp. vanilla 


Mrs. Annie Blankinship 


1 large can milk 
2c. coconut 
lc. chopped pecans 


Mix well and pour into unbaked pie shell, Bake at 350° until 
firm. Makes 3 pies. Can be frozen. 


PINEAPPLE CREAM PIE 


1 can Eagle Brand milk 
Juice of 2 lemons 
1c. chopped nuts 


Mrs. Betty Pool 


1 large can crushed pineapple, 
drained 
1 large container Cool Whip 


Mix milk and lemon juice until thick. Add drained pineap- 
ple and nuts. Mix well. Pour Cool Whip into other ingredients, 
Pour into 2 baked pie shells; chill, Store in refrigerator. 
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GERMAN CHOCOLATE PIE Mrs. Elsie Scott 
6 eggs 1 large can Pet milk 

4c. sugar 1/2 ¢, cocoa 

2 Tbsp. flour 1c. chopped pecans 

1 stick melted butter 1 can Angel Flake coconut 


Beat eggs; add sugar, flour, butter, milk, ete. Bake in 
unbaked pie shells for 40 to 50 minutes at 350°. Makes 3 pies. 


FASTNACHTS OR 
RAISED DOUGHNUTS 


Mrs. Clara Glick 


11/4. milk 3 eggs, beaten 
1/4 ¢, shortening 3/4.c. sugar 
itsp. salt 1/4 tsp, nutmeg 


1 small yeast cake 41/2to5c. sifted flour 

Scald the milk, add shortening and salt. Cool milk until it 
is lukewarm, then add crumbled yeast cake and stir. Gradually 
add 2 2/3 cups sifted flour, beating batter thoroughly. 

Put in warm place and allow to stand until full of bubbles. 
Mix sugar with nutmeg and combine with beaten eggs. Stir into 
first mixture and add remaining flour. Knead well, cover, and 
let rise in a warm place for about 1 hour, Turn out lightly on 
floured board and roll 3/4-inch thick. Cut with doughnut cutter 
or biscuit cutter, shaping into a ball, or make into twists. Cover 
with a thin cloth and let rise on board until top is springy to touch 
of finger. Drop into hot fat (305°) with the raised side down, so 
the topside will rise while underside cooks, Drain on absorbent 
paper. Yields 3 dozen, 

Raised doughnuts are delicious if dipped in a syrup made by 
boiling together for 5 minutes, the following: 


le. sugar 
1 Tbsp. white syrup 


3/4 c. water 
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CHESS PIE Mrs. Daisy Vaughan 


Crewe, Va. 
2c. sugar 1 Tbsp. flour 
1/2 c. butter 1 Tbsp. corn meal 
5 eggs Juice and grated rind from 
le. milk 1 large lemon 


Cream the sugar and butter, add eggs and milk, and beat 
well, Then add the flour, corn meal, lemon juice, and grated 
lemon rind. Pour mixture into 2 pastry-lined pie plates. Bake 
at 350° about 30 minutes or until crust and filling are done. 


** EXTRA RECIPES ** 
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CAKES 
COOKIES 
DESSERTS 


a 


HANDY CHART OF KITCHEN MATH 
(Size of Pans and Baking Dishes) 


Cooking need never become a crisis, when you use our handy charts. Need a 4 or 6-cup baking 
dish? Will your fency mold be the right size for the recipe? See below for the answers. 


COMMON KITCHEN PANS TO USE AS CASSEROLES 
WHEN THE RECIPE CALLS FOR: 


4-cup baking dish: 
Q-inch pie plate 
8x1%-inch layer cake pan—C 
7 3/8 x 3.5/8 x 2%inch loaf pan—A 
6-cup baking dish: 
8 or 9x1%-inch layer cake pan—C 
10-inch pie plate 
8A x 35/8 x 2 5/8 inch loaf pan—A 
8-cup baking dish: 
8x8x2-inch square pan—D 
11x7x1%-inch baking pan 
9x5x3-inch loaf pan—A 
10-cup baking dish: 
9x9x2-inch square pan—D 
11%x7%x 1%-inch baking pan 
15x10x 11-inch jelly-roll pan 


12-cup baking dish and over: 


13%x8'4x2-inch glass baking pan 12 cups 
Ff 13x9x2-inch metal baking pan 15 cups 
14x 10%x2%-inch roasting pan 19 cups 


TOTAL VOLUME OF VARIOUS SPECIAL BAKING PANS 
Tube Pans: 


COOecomeer 


7'x3-inch “Bundt” tube pan—K 6 cups 
a 9x3%-inch fancy tube or “Bundt” pan J or K 9 cups 
9x3%-inch angel cake pan—t 12 cups 
10x3%-inch “Bundt” or “Crownburst pan—K 12 cups 
9x3%-inch fancy tube mold—J 12 cups 
10x4-inch fancy tube mold (Kugelhupf) —J 16 cups 
ji 10x4-inch angel cake pan—I 18 cups 
Melon Mold: 
7x54x4-inch mold—H 6 cups 
A Spring-Form Pans: 
8x3-inch pan—B 12 cups 
9x3-inch pan—B 16 cups 
Ring Molds: 
re 8'%4x2%-inch mold—E 4% cups 
9%x2%-inch mold—E B cups 
Charlotte Mold: 
6x4%-inch mold—G 7% cups 
Brioche Pan: 
9%x3%-inch pan—F 8 cups 


=| 


CAKES, COOKIES, DESSERTS 


CHEESECAKE (Makes 12 servings. ) Mrs. Annie Cardwell 


2 (8 oz. each) pkg. plus 1 (3 oz.) 
pkg. cream cheese, 


11/4 ¢. graham cracker 
erumbs (16 crackers) 


2tsp. sugar softened : 
3 tsp. melted butter 1/4 tsp. vanilla 
lc. sugar 3 eggs 


2tsp. grated lemon peel lec. sour cream 


Mix thoroughly graham cracker crumbs, sugar and butter. 
Press in bottom of 9-inch spring form pan or 9-inch pie pan. Bake 
10 minutes, cool, Reduce oven temperature to 300°. Beat cream 
cheese, gradually add sugar, beat until fluffy. Add vanilla, lemon 
peel. Beat in eggs, one at a time, pour over crumb mixture. Bake 
at 350° for 1 hour or until center is firm. Cool. Spread with sour 
cream, Chill 3 hours. Loosen edge of cheesecake with knife before 
removing side of pan. 


OLD-FASHIONED POUND CAKE Susan Winebarger 


Lynchburg, Va. 


1/2 tsp. baking powder 
1c. milk 

1 tsp. vanilla 

1 tsp. lemon flavoring 


2 sticks margarine 
1/2 c. shortening 
5 eggs 

3c. sugar 

3c. flour, sifted 


Cream margarine, shortening, and sugar; add eggs, one at 
atime, beating well after each addition. Add flour to creamed 
mixture alternately with milk. To last cup of flour, add baking 
powder; add flavoring. Bake in 350° oven for 1 hour or until 
done, 


GRISCHDAAG KUCHEN 
(Christmas Cookies, makes 10 dozen cookies. ) 


Mrs. Clara Glick 


3c. brown sugar 

ic. shortening 

2c. thick sour milk or 
buttermilk 

3 tsp. baking powder 


3 tsp. soda 

1 tsp. salt 

1 tsp. nutmeg 
8 to 10 c. flour 


Cream shortening, add sugar gradually, and beat until fluf- 
fy. Sift flour, measure and add baking powder, soda, salt, and 


-75- Rustburg, Va. 


GRISCHDAAG KUCHEN (Continued) 


nutmeg; sift again. Add sifted dry ingredients, alternately with 
sour milk or buttermilk. Combine thoroughly. Use enough flour 
to make a stiff dough. Roll very thin and cut into fancy shapes. 
Bake at 400° for 10 to 12 minutes. Cover baked cookies with 
confectioners’ sugar frosting. Sprinkle with colored sugar or 
chopped nuts. Makes about 10 dozen cookies, depending on size 
and shape, 


NOELS 


1/2 lb. pitted dates (half of 

1/4 c. soft margarine 16 0z. box), chopped in small 
3/4 c. brown sugar pieces and shaken in flour 

1/2 c, dairy sour cream legg 

1/2 tsp. baking powder 11/4 c. sifted all-purpose flour 
1/4 tsp. salt 1/2 tsp. soda 


1/2 c. pecans, chopped 


Cream shortening and sugar until light, beat in egg. Stir 
in sour cream, Sift together dry ingredients, stir into creamed 
mixture. Stir in chopped dates and nuts last. Drop by tea- 
spoons on greased cookie sheet. Bake in hot oven (400°) for 6 
to 8 minutes, Cool on rack. 


LEMON CHEESECAKE Mrs. Flora Bryant 

1 pkg. Pillsbury lemon 
basic Bundt cake mix 

3 eggs 

le, sour cream 


3 oz. pkg. cream cheese, 
softened 

1/3 c. oil* 

3 to 4 Tbsp. sourcream 


Preheat oven to 350°. Lightly grease bottom only of 13x9- 
inch pan. In large bowl, blend Packet 1 (cake mix), eggs, 
1 cup sour cream, cream cheese, and oil until moistened. Beat 
2 minutes at medium speed (portable mixer use highest speed). 
Pour into prepared pan. Bake at 350° for 30 to 40 minutes or 
until toothpick inserted in center comes out clean. Cool cake 
in pan on cooling rack. Blend Packet 2 (glaze mix) with re- 
maining sour cream. Drizzle over cooled cake, Refrigerate 
leftovers. Makes 13x9-inch cake. 

High Altitude-~above 3500 feet: Preheat oven to 350°. Add 
1/3 cup flour and 1/3 cup water to dry cake mix. Follow direc- 
tions in basic recipe. Bake at 350° for 30 to 40 minutes. 


*For best results, use oil only. 
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SESS 2S ES Sees 


FRESH CRANBERRY CAKE Willie Scott 
1c, chopped walnuts or pecans 
1c. diced dates 

1c, fresh cranberries 

Grated rind of 2 oranges 

le. buttermilk 

3/4 c. salad oil 


21/2, sifted flour 
le. sugar 

1/4 tsp. salt 

1 tsp. baking powder 
1 tsp. baking soda 

2 eggs, beaten 


Mix dry ingredients together. Add nuts, dates, and cranber- 
ries. Combine milk, oil, and eggs, and thoroughly mix into other 
ingredients. Pour into greased tube pan. Bake at 350° F.. for 45 
to 60 minutes. Cool 10 minutes before turning cake out of pan, 

Pour topping over warm cake. Wrap in foil. Keep refrig- 
erated. 

Yield: 12 to 16 servings. 


ONE-BOWL APPLESAUCE CAKE Mrs. Lena Monroe 


21/4 ¢. flour 1/2 cc. soft butter or 
1 tsp. salt margarine 
1 tsp, baking soda 1 egg 


1 tsp, cinnamon 
lc. molasses 


1c. applesauce 
3/4 ¢. raisins 


Combine dry ingredients in mixing bowl. Cut in butter. Add 
molasses, egg, and applesauce. Beat well. Stir in raisins. 
Bake in greased, floured 8-inch square pan in 350° oven 40 to 45 
minutes. Turn out on cake rack. Sprinkle with confectioners' 
sugar or glaze, 


Glaze: Mix: 


11/2 Tbsp. lemon juice 3/4 c, confectioners’ sugar 
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RAISIN COOKIES 
(Makes 6 dozen cookies. ) 


Tina Marie Hartz 


2c. raisins 1 tsp. baking powder 

1c, shortening l tsp. soda 

2c. sugar 1 tsp. salt 

3 eggs 1 tsp. cinnamon 

1 tsp. vanilla 1/4 tsp. each cloves and nutmeg 
4c, flour 1c. chopped nuts 


Add boiling water to raisins and cook for 5 minutes; cool, 
Cream shortening and sugar together; add eggs and vanilla. Beat 
until fluffy. Add cooled raisins to creamed mixture and mix 
thoroughly. Sift flour, measure; add salt, soda, baking powder, 
and spices; sift again. Add sifted dry ingredients and chopped 
nuts, Blend well into mixture. Drop by teaspoons onto greased 
baking sheets, spaced 2 to 3 inches apart. Bake in 350° oven 
for 12 to 15 minutes, 


ORANGE CAKE Mrs. Ruth Glick 


lc. butter 4c. cake flour 

2c. sugar 2 Tbsp. grated orange rind 
4 eggs 1 ib. cut dates 

11/2. buttermilk lc. pecans, cut up 

1 Tbsp. soda 


Cream butter; add sugar, add eggs, one ata time. Dissolve 
soda in milk; add alternately with 3 cups of the flour. Flour 
dates and nuts with 1 cup flour, Add orange rind last. Bake in 
a tube pan at 350° approximately 1 hour and 10 minutes. 


Sauce (do not cook): While cake bakes, mix sauce in a bowl: 


1c. orange juice 
2 Tbsp, orange rind 


2c. sugar 


Keep stirring until well blended. As soon as cake comes 
out of the oven, pour orange sauce over top. Let set until cold. 
‘Cake is supposed to absorb all the sauce before taking out of 
the pan. 


-78- Rustburg, Va. 


SWEET POTATO CAKE Mrs. Holmes Hoskett 
1/2 tsp. nutmeg 

2c. all-purpose flour 

1/2 tsp. salt 

1/4 tsp. cloves 

1/2, milk 

1/2 ¢, nuts 


1/2 ¢, margarine or butter 
ic. sugar 


2 eggs 

ie. cooked, mashed potatoes 
2 tsp. baking powder 

1/4 tsp. soda 

1/2 tsp. cinnamon 


Cream together the margarine and sugar. Beat in eggs thor- 
oughly, one at atime. Blend in the sweet potatoes, Sift together 
the dry ingredients and add alternately with milk. Add the nuts. 
Mix well. Bake in 2 waxed-paper-lined layer pans (8x8x2 inches) 
in 375° oven for 30 to 40 minutes. Put together with caramel 
icing if a layer cake is desired; or cut in squares and serve with 
orange or lemon sauce, Good to eat plain. 


SEVEN-UP SHEET CAKE Mrs. Bea Winebarger 
3/4 ¢. oil 


1 box yellow cake mix 
10 oz. 7-Up 


1 box vanilla instant pudding 
4 eggs 


Beat (except 7-Up) all ingredients, adding 7-Up last. Bake 
in 13x9x2 inch pan for 40 minutes at 350°. 


Teing: 


1 stick margarine 
1c. crushed pineapple 
1 small can coconut 


3 eggs, beaten 
11/2c. sugar 
1 Tbsp. flour 


Cook over medium heat until thickened (all except coconut). 


Add coconut and pour over hot cake. When cool, cover with foil 
or plastic wrap. Do not refrigerate. 


MISS LILLIAN CARTER'S HOT MILK CAKE 


4 eggs 2 tsp. baking powder 
2c. sugar Pinch salt 
1tsp. vanilla le. milk 


2c. unsifted flour 1 stick butter or margarine 


Beat eggs until light and lemon colored, gradually adding 
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MISS LILLIAN CARTER'S HOT MILK CAKE (Continued) 


sugar and continue beating. Add vanilla. Meanwh ile, sift to- 
gether flour, baking powder, and salt, Heat milk and butter or 
margarine together until milk is hot and butter is melted. Add 
flour mixture to creamed mixture and blend, Stir in hot milk 
and butter. Blend together quickly and pour into greased and 
floured pans, lined with waxed Paper, Bake in 375° oven for 25 
minutes or until cake tests done. Turn out of pans onto racks. 
Peel off paper; allow to cool. Frost and coat frosting with coco~ 
nut, 


Frosting: 
3/4¢. sugar 1/4 tsp. salt 
1/3 ¢. white corn syrup 2 egg whites 


2 Tbsp. water 1 tsp. vanilla 
1/4 tsp. cream of tartar 

Combine all ingredients, except vanilla, in top of double 
boiler. Place over boiling water and beat constantly with electric 
mixer for 5 minutes or until soft Peaks are formed. The frosting 
looks like the whitest of cold cream. 


FRUIT CRUNCH Dale Torrence 


Lynchburg, Va, 


1c. uncooked oatmeal 1c. brown sugar 
1 can fruit pie filling 1/2 c. flour 
1/2 c. margarine 1/4 c. pecans (optional) 


Mix oatmeal, flour, brown sugar together; cut in margarine 
until crumbly, Put in 1/2 of this mixture into baking dish and 
press down until firm, Add pie filling and then top with remain- 
ing mixture. Bake at 350° for 25 minutes. 


GUGELLHOPF Mrs. Ruth Glick 
(Swiss Christmas Cake) 

This is a moist cake that is usually made several days before 
Christmas and served to holiday callers. 


4 eggs 2 tsp. baking powder 

le. sugar Grated rind of 1 lemon 

1c. sweet cream 1/4 ¢, chopped raisins or 

2c. all-purpose flour nuts (optional) 

1/2 tsp. salt 
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GUGELLHOPF (Continued) 


il light and fluffy. Add sugar gradually and con- 
i Wea . eae ee rind. Sift flour; measure and add salt 
tnd bak powder. Sift again. Add sifted dry ingredients alter- 
Seay, with eream. Mix thoroughly. ae enone tee ‘joo 
. Bake at ° F, for . 
eae paeieen oe on pan, cool and cut in half horizontally. 
Bee eat favorite fruit sauce or cream filling between layers. 
Put on top layer and spread on more filling or dust with powdered 


sugar. Serves 12 to 16 people. 


CHEESECAKE (Makes 12 servings. ) Wanda Hartz 


5 th) pkg. plus 1 (3 oz.) 
1/4 ¢. graham cracker 2 (8 oz. eacl 

: ees (16 crackers) pkg. cream cheese, 

2tsp. sugar softened ; 

3 tsp. melted butter 1/4 tsp. vanilla 

le. sugar 3 eggs 

2tsp. grated lemon peel 1c. sour cream 


en to 350°. Stir together graham cracker crumbs, 
add Hy taaepeone sugar, mix in 3 teaspoons butter; mix thoroughly. 
Press mixture evenly in bottom of 9-inch spring form pan or a 
9-inch pie pan, Bake 10 minutes, cool. Reduce oven Neer are 
ture to 300°. Beat cream cheese in large mixer bowl. Gra i ly 
add 1 cup sugar, beating until fluffy. Add vanilla, lemon peel. - 
Beat in eggs, one at atime. Pour over crumb mixture. Bake oA 
hour or until center is firm. Cool to room temperature. Spre: 
with sour cream. Chill at least 3 hours. Loosen edge of cheese- 
cake with knife before removing side of pan. 


SELF-FROSTED DOUBLE Mrs, Jennie Winston 


CHOCOLATE CAKE 


1 pkg. Pillsbury German 1/3 ce. soft margarine or butter 


dt or oil 
ree ey 1/3 ¢. semi-sweet chocolate 
3 eggs pieces 
a eeewcter 1/4 c. chopped nuts 


Preheat oven to 350°. Lightly grease bottom only of 13x9 
inch pan. In large bowl, blend Packets 1 and 2 and next 3 in- 
gredients until moistened. Beat 2 minutes at medium speed 
(portable mixer use highest speed). Pour into prepared pan. 
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SELF-FROSTED DOUBLE CHOCOLATE CAKE (Continued) 


Top with chocolate pieces and nuts, Bake at 350° for 30 to 40 
minutes or until toothpick inserted in center comes out clean. 
Cool in pan on cooling rack. Store loosely covered. Makes 
13x9 -inch cake. 

High Altitude--above 3500 feet: Preheat oven to 350°. Add 
1/3 cup flour to dry cake mix, increase water to 1 1/4 cups. 
Follow directions in basic recipe. Bake at 350° for 25 to 35 
minutes. 


PUMPKIN RING Claudia Eckel 


Evington, Va. 


11/3 ¢. sugar 1 tsp. soda 

1/3 ¢. shortening 3/4 tsp. salt 

1 large egg 1/2 tsp. cinnamon 

1/3 c. water 1/4 tsp. cloves 

1c. pumpkin 1c. chopped nuts 
13/4 ¢. flour 1/4 tsp. baking powder 


Place all ingredients in large mixing bowl except nuts. 
Beat on high speed for 2 minutes. Fold in chopped nuts. Pour 
into Angel Food pan that has been well greased and floured. 
Bake at 350° for 50-60 minutes. Serve plain or witha glaze 
or whipped cream. This recipe is over 75 years old and comes 
from my great-grandmother. 


CHOCOLATE SYRUP BROWNIES Mrs. Elsie Scott 


1 can Hershey's chocolate 4 eggs 
syrup le. flour 
lc. sugar le. nuts 


1 stick butter 


Cream sugar and butter. Add eggs and beat well. Add 
chocolate syrup, flour, and nuts and beat well. Pour into a 
greased 10x15-inch pan. Bake at 375° for 25 or 30 minutes. 


Teing: 


1c. confectioners’ sugar 
4 Tbsp. butter 


1 tsp. vanilla 


Combine all ingredients and beat until spreadable. 
Note: I reserve 2 1/2 tablespoons of chocolate syrup and add 
for chocolate icing. 
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GERMAN CHOCOLATE CAKE Mrs. Elsie Scott 
21/2. flour 

1 tsp. vanilla 

1 pkg. German's chocolate 

1 tsp. soda 

1 tsp. salt 


2c, sugar 
1c, Crisco 
1c. buttermilk 


4 eggs, separated 


olve chocolate in 1/2 cup boiling water. Beat egg whites 
and Bet dotde! Cream Crisco and sugar, add beaten egg yolks. 
Add 3/4 cup buttermilk and flour alternately. Dissolve the soda 
in remainder of buttermilk, add salt, and then add this and the 
chocolate mixture to the cake batter. Add egg whites, folding in. 
Bake at 325° for 20 to 25 minutes. 


Filling: 
1 large can Pet milk 1 stick oleo 
1c. chopped nuts 1 tsp. vanilla 
1 can coconut 3 egg yolks 
lc. sugar 


Combine all ingredients except coconut and nuts; cook together 
until thick (about 12 minutes). Let cool, then add nuts and coconut 
and spread between layers and on top and sides. This makes a 
large 3-layer cake. Yummy! 
CINNAMON PUDDING CAKE Mrs. Rebecca Righter 


Cake: Mix in large bowl until well blended: 


2c. flour 2 to 3 tsp. cinnamon 
le. sugar 2 Tbsp. shortening 
2tsp. baking powder ic. milk 


1/2 tsp. salt 


Spread in greased (bottom only) 9-inch square pan. Make 
sauce. 


Sauce: In a boiler, bring to a boil: 


13/4 ¢, brown sugar 2 Tbsp. butter or margarine 


11/2 c. water 


Pour over cake. Sprinkle with 1/2 cup chopped walnuts. Bake 
at 350° for 35-40 minutes, until top springs back when touched. 
Serve warm with whipped cream. 
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SNICKERDOODLES Carolyn Abbott 


1/2 ¢, butter or margarine, 2 tsp. cinnamon 


softened 2 tsp. cream of tartar 
1/2 c. shortening ltsp. soda 
11/2 c. sugar 1/4 tsp. salt 


2 eggs. 2 Tbsp. sugar 
23/4 ¢, all-purpose flour 


Heat oven to 400°, Mix thoroughly butter, shortening, 1 1/2 
cups sugar, and the eggs. Blend in flour, cream of tartar, soda, 
and salt. Shape the dough by rounded teaspoonfuls into balls. 
Try to make them the size of walnuts. 

Mix 2 tablespoons sugar and the cinnamon. Roll the balls 
in the sugar-cinnamon mixture and place them about 2 inches 
apart on an ungreased baking sheet. Bake 8 to 10 minutes or 
until set. The cookies puff up first, then flatten out. Immedi- 
ately remove the cookies from the baking sheet. Makes about 
6 dozen cookies. 


CHOCOLATE CHIP SPREAD COOKIES Mrs, Claude Pence 
Cowansville, Pa. 


lc. butter 1 tsp. soda 

13/4 c. brown sugar 1 tsp. baking powder 

2 eggs 1c. cold coffee 

31/2. flour 1 small bag chocolate chips 
3/4 tsp. salt 


Combine all ingredients well and spread on large cookie 
sheet. Bake at 350° for 20 to 25 minutes. Ice with a light 
glaze or powdered sugar frosting. 


PECAN DAINTIES 
(No Cholesterol) 


Mrs. Stevie Garbee 


2c. sifted flour 

1 Tbsp. water 

2c. pecans, chopped fine, or 
black walnuts, chopped fine 


lc. soft margarine 
(no cholesterol) 

1/2 ¢, sugar 

1 tsp. vanilla 


Cream margarine and sugar until light. Add remaining 
ingredients and mix well. Chill 1/2 hour. Shape into 3/4 inch 
balls and top with pecan half. Bake in 325° oven for about 20 
minutes. If oven is very hot, lower temperature. 
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$300 CAKE Jackie Lee 
Boll for 1 minute (stirring constantly): 

le. oil 1 stick margarine 

le. water 4 Tbsp, cocoa (optional) 


Pour this over: 
2c. sugar (optional: 1c. 2c. self~rising flour 
sugar, if you wish) 


Add: 
2 eggs 1 tsp. vanilla 
1/2 ¢. buttermilk 1 Tbsp. flour 


Mix well, Pour into tube pan. Bake 25 to 30 minutes at 350°, 
Ice while hot. 


Icing: 


1/2 to 1 stick margarine 


1 tsp. vanilla 
4 Tbsp. cocoa (optional) 


4 Tbsp. sweet milk 
1 box confectioners' sugar 


Boil 1 minute. Pour over 1 box confectioners’ sugar. Mix 
well. Ice cake. 


CINNAMON APPLESAUCE CAKE Donna Sue Harris 
1 box yellow cake mix 1 can applesauce 
3 eggs (No water) 


Use 1/2 cup sugar and 2 1/2 teaspoons cinnamon to make 
cinnamon sugar, 

Pour into cake mold (already dusted with cinnamon sugar 
instead of flour) the mix, a little cinnamon sugar, more mix, 
cinnamon sugar on top. Cook in 350° or lower oven until done. 
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PUMPKIN CAKE Betty Gillispie 


2c. sugar 1 tsp. cinnamon 

4 eggs 1/2 tsp. s alt 

lc. corn oil 2 tsp. baking powder 
2c. flour 2 tsp. baking soda 


1 can pumpkin 1c. chopped nuts 
Cream sugar, eggs, and oil. 

dry ingredients. Add nuts last. 

tube cake pan. Cool. 


Add can of pumpkin. Stir in 
Bake at 325° for 40 minutes in 
Frost with following. 


Cream Cheese Frosting: 
1 pkg. powdered sugar 


1 stick margarine or butter 
(1/2 ¢c.) 


2 tsp. vanilla 
8 oz. cream cheese 


Beat until fluffy, all ingredients. 


ALMOND COOKIES Mary Hang Yan 


Lynchburg, Va. 
i 


11/2 sticks soft margarine 1 tsp. almond extract 


1/2 c. sugar 2c. all-purpose flour 
1 egg yolk 
O: 
1 egg white Cinnamon powder 
1 Tbsp. confectioners! Small bag slivered almonds 
sugar 


Mix ingredients of column I together by hand and spread 
into a 9-inch pan. Beat egg white until fluffy and spread over 
the dough. 
Cut in fancy shapes. Top them with slivered almonds. 
350° for 20 to 25 minutes, 


Bake at 
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Sprinkle the confectioners' sugar and cinnamon over. 


a a il a. 


Junior Girl Scout Troop 384 
Cadette Troop 318 
White's United Methodist Church 


DUMP CAKE 


Use a 9x13x2-inch cake pan with a stick of margarine all over 
the bottom of pan, and 2 cans of peaches, juice and all. Pour 
cake mix over the peaches and dot with butter or margarine; or 
for variation, you can use 2 cans of canned cherries. Serve hot 


or cold. 


BUTTERSCOTCH TORTE Georgia Carol Pool 


Crust: 
le. flour 1/2 ¢. nuts 
1/2 ¢. margarine 

Mix and press into 9x13-inch pan, Bake 15 minutes at 350° 
and cool. 

8 oz. cream cheese 1 small carton Cool Whip 
1c, 10X sugar 


Beat together and spread on crust. 
3c. cold milk 


2 pkg. instant butterscotch 
pudding 


Mix and spread on. Spread with 1 large carton Cool Whip 
on top and sprinkle top with nuts. Keep chilled. 


MISSISSIPPI MUD CAKE Mrs. Georgia Mae Pool 


Brookneal, Va. 


2 sticks margarine 

1/2 c. cocoa 

2c. sugar 

4 eggs, slightly beaten 
11/2 c. self-rising flour 


Pinch salt 

11/2. chopped nuts 

2 tsp. vanilla 

Miniature marshmallows 
Chocolate Frosting 


Melt butter in large saucepan, Stir in cocoa and remove 
from heat. Stir in sugar and eggs, mix well. Add salt, flour, 
vanilla, and nuts. Stir well and pour into greased and floured 
13x9x2-inch pan. Bake in 350° oven for 30 to 40 minutes. Sprin- 
kle marshmallows over top when taken from oven. Put back in 
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MISSISSIPPI MUD CAKE (Continued) 


oven for marshmallows to melt a little. Spread on frosting. 


Chocolate Frosting: 


1/2 stick margarine, melted 
1/3 c. cocoa 


1 box 10X sugar 
1/2 ¢. milk 


Mix all together. Spread on cake while still warm, 


COCOA OATMEAL COOKIES 
(Makes 4 dozen cookies. ) 


1/2 c. shortening 

1/2 c. firmly packed 
brown sugar 

1/2 ¢. corn syrup 

legge 

1 tsp. vanilla 

13/4. sifted all-purpose 
flour 


1. Beat together shortenin; 


2. Add syrup; beat until light. 


Mrs. Annie Cordwell 


1/2 tsp. salt 

1/2 tsp. soda 

1/2 tsp, baking powder 

1/2 c. cocoa powder 

1/2 c. strong coffee 

11/2 c. Quaker oats (Quick or 
old fashioned, uncooked) 


ig and sugar until creamy, 
3. Add egg; beat until fluffy; 


add vanilla, 4. Sift together flour, salt, soda, baking powder, 
and cocoa. 5, Add part of dry ingredients to sugar mixture; 
add part of coffee, Repeat until all of the dry ingredients and 
coffee are added. 6, Stir in oats. 7, Drop from teaspoons on- 
to greased cookie sheet and bake in preheated moderate oven 


(875° F.) for 12 minutes. 
Variation: 


Peanut Cookies; Sprinkle coarsely chopped Peanuts over 


top of each cookie before baking. 


COFFEE CAKES 
Filling and Topping: 
1/2 c. brown sugar 


2 tsp. cinnamon 
2 Tbsp. flour 


Mrs. Ruth Glick 


2 Tbsp. melted butter 
1/2 c. chopped nuts 


Blend these ingredients together well before mixing coffee 


cake batter, 
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COFFEE CAKES (Continued) 


Coffee Cake Batter: 


11/2 c. sifted flour 1/4 c. shortening 


1 egg 

3 tsp. baking powder 

1/4 oe salt 1/2c. milk 
3/4c. sugar 


i ing. Beat egg 
ingredients together and cut in shortening. 

1 na ee fail. Combine liquid with dry ingredients. Spread 
half the batter in a greased flat 8x8-inch pan or 6xi0-inch pan. 4 
Sprinkle with half the filling. Add the other half of the better an 
Ear iikls remaining filling on top. Bake at 375° for 25 minutes. 
Cut in squares to serve. 


CHERRY-TOPPED CHEESECAKE Mrs. Barbara Scott 


Makes a 13x9-inch cake; freezes well. 


Ines yellow 4 eggs . 
a a oe a "4 11/2 ¢. milk : 
2 Thsp. oil 3 Tbsp. lemon juice 


. cream 3 tsp. vanilla , 
: or ee: 1 @ lb, 5 oz.) can cherry pie 
2 


1/2c. sugar filling 


eat oven to 300°. Reserve 1 cup dry cake mix. In large 
aoe combine remaining cake mix, legg, and oe 
evenly into bottom and 3/4 way up the sides of a grease ee - 
inch pan, In same bowl, blend cream cheese and sugar. eat 
eggs and reserved cake mix; beat 1 minute at medium eed peat 
low speed, slowly add milk and flavoring; mix until smooth. Pow 
into crust, bake for 60 minutes or until center is firm. . Aen “ 
cool, top with pie filling. Chill before serving. Store in refrig- 
erator, 


SCOTCH CHOCOLATE CAKE Mrs. Jennie Winston 
2c. all-purpose flour 

2c, sugar 

2 eggs, beaten 

1 tsp. vanilla extract 
Chocolate Frosting 


lc. water 

1/2, melted margarine 
1/2 .c. shortening 

1/4 c. cocoa 

1/2 c. buttermilk 

1 tsp. soda 
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SCOTCH CHOCOLATE CAKE (Continued) 


Combine water, margarine, shortening, and cocoa ina 
saucepan; bring to a boil, and remove from heat. Combine but- 
termilk and soda; set aside, Gradually add flour and sugar to 
chocolate mixture, blending well. Add buttermilk mixture, eggs, 
and vanilla; mix well. Pour batter into a lightly-greased 13x9x2- 
inch pan; bake at 400° for 35 minutes. Spread with Chocolate 
Frosting while hot. Yield: 12 servings. 


Chocolate Frosting: 


1/2 c. melted margarine 1 (16 02.) pkg. powdered sugar 
1/4.c. cocoa 1 tsp. vanilla extract 
6 Tbsp. milk lc. chopped pecans 


le, flaked coconut 


Combine margarine, cocoa, milk, powdered sugar, and 
vanilla; blend weil. Stir in pecans and coconut. Yield: frosting 
for 1 (13x9x2~inch) cake. 


GOOFY CAKE Mrs. Willie Scott 
3c. sifted flour 1 tsp. salt 

2c. sugar 6 Tbsp. cocoa 

2 tsp. soda 


Sift these dry ingredients together 2 or 3 times on waxed 
Paper and then the fourth time, sift into pan you will bake the 
cake in, Level mixture and make 3 holes into it. Ina lscup 
measure, mix 2 tablespoons vinegar, 3 teaspoons vanilla, and 
fill to top of cup with oil, Pour this mixture into the 3 holes 
in the dry mixture. Then pour 2 cups cold water over all. Mix 
thoroughly and bake at 350° for 40 minutes. This is delicious 
without icing, 


FROSTED DATE BALLS Mrs. Doris Cundiff 


Richmond, va, 


11/4 ¢. all-purpose flour 

1/4 tsp. salt 1 tsp. vanilla 

1/3 ¢, sifted confectioners! 2/3 c. chopped dates 
sugar 1/2 e. chopped nuts 

1/2 ¢. butter or margarine Confectioners' sugar 


1 Tbsp. milk 
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FROSTED DATE BALLS (Continued) 


am butter and gradually add 
Ceanaat fer ST vets aoa stir in flour and salt. Blend in 
prea ts. Roll in 1-inch balls. Place 3 inches apart on 
aoe ee sheet. Bake at 300° about 20 minutes, until 
light brown. While still warm, roll in confectioners' sugar. 


Makes 3 dozen cookies. 


BY FOOD CAKE Miss Kim Millner 
BA: 
2c. sugar 2 tap. allspice 
: le. of 
2c. self-rising flour ee cai 
: eer) ckinamon 2 small jars (baby food) plums 


i 11 other 
id sugar until sugar is dissolved. Add al 
mae oe Put in tabs pan. Bake at 350° for 1 hour. 


LEMON SUPREME STREUSEL CAKE Charlotte Harvey 
1 pkg. Duncan Hines Deluxe II 2 Tbsp. butter or margarine, 
lemon supreme cake mix melted nee 
1 pkg. lemon instant pudding : Wee emer extrac’ 
Ing st ¢c. flour 
2 aes Sceee ‘il Sg 1/2 c. confectioners' sugar 
i 1/3 c. water 3 drops yellow food coloring 


2 eggs 


lients. Beat 2 minutes at medium speed. Do not 
ee es 3/4 of batter in greased and floured 10-inch 
tube pan. Combine streusel ingredients; sprinkle 2/3 cup aye 
batter in pan. Spread remaining batter over streusel; top w: 
reserved streusel. Bake 40 to 50 minutes. Cool right side up 
for 25 minutes. Remove from pan and glaze top side up. 


Glaze: Combine: 


1/4 tsp. lemon extract 


Feed 3/4 c. confectioners' sugar 


3 drops yellow food coloring 


Drizzle over cake. 
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WATERGATE CAKE Edith C. Finch 
1 box white cake mix 1 box instant pistachio pudding 
3 eggs 1c. Wesson oil 

le. ginger ale 1/2 c. pecans 


Mix together 3 minutes. Pour into greased and floured pan. 
Preheat oven to 350°. Bake 1 hour in tube pan. May be baked 
in any type pan and timed aceordingly. 


Icing: 


1 box pistachio instant 1 box Dream Whip 
pudding 11/2 ¢. sweet milk 


Beat until thick and spread on cake, 


NUTTY PEACH CRISP Charlotte Harvey 
1 (29 02.) can sliced 1/2 c. butter or margarine, 
peaches (with syrup) melted 
1 pkg. Betty Crocker butter lc. flaked coconut 
pecan cake mix lc. chopped pecans 


Layer ingredients in order listed, in ungreased oblong 
13x9x2-inch pan, Bake 55 to 60 minutes. Let stand at least 
15 minutes before serving. Serve warm or cool and if desired, 
with sweetened whipped cream or ice cream. Makes 12 to 15 
servings, 


BAKED CHERRY PUDDING Charlotte Harvey 


1 (No, 2) can (2 1/2 c.) 
cherry pie filling 

1/3 c. butter or margarine, 
melted 


1 pkg. loaf-size yellow cake 
mix (or 1/2 box Duncan Hines 
yellow cake mix) 


Spread pie filling in buttered 9x9x2-inch pan. Sprinkle 
cake mix over top of filling. Drizzle with butter, Bake in mod- 
erate oven (350°) for 40 to 50 minutes or until top is golden 
brown. Serve warm with ice cream if desired. Makes 9 serv~ 
ings. 
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SOUTHERN RICE PUDDING Siebert C. Eckel, Sr. 
1c. uncooked rice le. sugar 

4c. milk 4 eggs 

2 Tbsp. butter 1/4 tsp. cinnamon 


rice in 2 cups milk for 2 hours. Add remaining milk to 
rice Pea ooak over iow heat 20 to 30 minutes or until tender. Set 
aside to cool. Preheat oven to 350°. Butter 2-quart casserole. 
Work 2 tablespoons butter until soft, then add sugar and mix to~ 
gether well. Beat eggs until frothy, add sugar mixture and rice. 
Flavor with cinnamon, pour into casserole, and bake for 45 min- 


utes. 


SEVEN-UP CAKE Jo Harris 


1 box lemon cake mix 4 eggs , 
(Duncan Hines) 3/4 c. Wesson oil 

1 box pineapple instant 1 7-Up (3/4 ¢.) 
pudding 


Mix in order given and pour into greased sheet cake pan and 
bake for 30 minutes. 


GLORIFIED CHOCOLATE BROWNIES Mrs. Marjorie Weil 
Adelphi, Md. 
le. sugar 1/2 ¢. nuts 
1/2 ¢. butter 1/2 c. pecans 
2 eggs 1 tsp. vanilla 
1/2 c. cocoa or 2 squares Pinch salt 
chocolate 1/2 c. flour 


Cream butter and sugar. Add well-beaten egg yolks, flour, 
chocolate, nuts, and vanilla. Fold in stiffly-beaten egg whites. 
Bake in moderate oven. Cut in squares, just before they are 
cool. 


Filling: When brownies are done, top with marshmallows 
1 inch apart and allow to melt. Press down with knife or finger- 
tip. Allow to cool. Make filling of: 
2c. confectioners' sugar 2 Tbsp. melted butter 
Make it thick enough to spread, using either sweet milk or 
water. 
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PEACHES 'N CREAM CRISP Dorothy Millner 
1/2 ¢. packed brown sugar 

6 Tbsp. butter 

1/2 c. all-purpose flour 
Vanilla ice cream 


1 (29 02.) can peach 
slices, drained 

3/4. quick-cooking 
rolled oats 


Arrange drained,peach slices in an 8 x 1 1/2-inch round 
baking dish. Combine oats, brown sugar, flour, and butter. 
Sprinkle over peaches. Bake at 350° for 30 minutes, Serve 
with scoops of vanilla ice cream. 


FRENCH LACE COOKIES Nancy Garbee Domaac 
lc, flour le. finely chopped nuts 

1/2 ¢. corn syrup 1/2 c, shortening (or margarine) 
2/3 c. brown sugar, packed with no cholesterol 


He at oven to 375°. Sift and measure flour, then blend flour 
and nuts together. Bring corn syrup, sugar, and shortening to 
a boil in saucepan over low heat, stirring constantly. Remove 
from heat and gradually add flour and nuts. Drop batter by level 
teaspoons onto a lightly-greased baking sheet about 3 inches 
apart. Bake 5 or 6 minutes. Once you remove them from the 
oven, let them stand 5 minutes before removing them from the 
baking sheet. Makes about 4 dozen. 


APRICOT RING Mrs. James W. Wiltshire, Jr. 

2 small pkg. cream cheese 

5 Tbsp. milk 

1 Tbsp. mayonnaise 

8/4 c. crushed pineapple, 
drained 


lc. dried apricots 

1 pkg. orange gelatin 

2 Tbsp. frozen orange 
juice concentrate 


Soak apricots for several hours in 2 cups water. Puree, 
Dissolve orange gelatin in hot apricot liquid. Add pureed pulp 
and orange juice concentrate. Pour half into bottom of 1-quart 
ring mold; let congeal. Soften cream cheese with rhilk and 
mayonnaise. Add pineapple, spread over congealed gelatin. 
Cover with remaining half of gelatin mixture. Chill. Serves 8. 
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RANCH HOUSE BREAD PUDDING Mrs. Vivian Hockett 


3c. soft bread cubes 1/2 ¢. orange juice 


1/3 c. butter or margarine 1 tsp. grated orange rind 
6 medium-size apples 1 tsp. cinnamon 
1/2 c. crunchy peanut butter 1/2 ¢. seedless raisins 


1/3 ¢. peanuts, chopped 


3/4 c. brown sugar 
1/2 c, hot water 


1 Tbsp. lemon juice 


Melt butter in a large skillet that can go into the oven, Add 
bread cubes and stir to brown lightly. Peel and slice apples thin. 
Blend peanut butter and brown sugar thoroughly. Stir in fruit 
juices, grated rind, and cinnamon. Remove 2/3 of the browned 
bread cubes from the skillet and scatter half the apple slices and 
half the raisins over the remaining bread, then spread half the 
peanut butter mixture over the apples. Continue with a second 
layer of bread, then the rest of the apples, raisins, and peanut 
butter mixture. Add the last of the bread cubes. Sprinkle with 
chopped peanuts, hot water, and cinnamon, Bake, uncovered, in 
a moderately hot oven (375° F.) for 30 to 45 minutes or until 
apples are soft and flavors blended. Serve warm with cream or 
Lemon Nutmeg Sauce. Makes 8 to 10 servings. For a smaller 
pudding, cut recipe by 1/3 or 1/2 and bake in an uncovered casse- 
role. 


Lemon Nutmeg Sauce: 


3/4 c, sugar 

11/2 Tbsp. cornstarch 
1/4 tsp. salt 

1/4 tsp. nutmeg 


11/2, boiling water 

3 Tbsp. butter or margarine 

2 to 3 Tbsp. lemon juice, to 
taste 


Mix sugar, cornstarch, salt, and nutmeg in a saucepan. 
Blend in hot water gradually and cook over very low heat, stirring 
constantly, until clear and thickened, Add butter or margarine 


and lemon juice. Serve warm. 


BANANA PUDDING CAKE 


1 or 2 ripe bananas, sliced 

1 pkg. yellow cake mix 

1 pkg. Jell-O instant pudding 
and pie filling (vanilla or 
banana cream) 


Mrs. Vivian Hockett 


lc, water 

4 eggs 

1/4 ¢. oil 

1/2 ¢. chopped nuts (if 
desired) 


Beat bananas until well mashed. Add remaining ingredients 
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BANANA PUDDING CAKE (Continued) 


and beat at medium speed for 2 minutes. Pour into well-greased 
and floured tube pan. Bake at 350° for 60 minutes. Cool in pan 
approximately 15 minutes. Remove and sprinkle with confection- 
ers' sugar, 


STRAWBERRY CAKE Mrs. Rosalynn Carter 


White House 
1 pkg. yellow or white 1c. chopped nuts 
cake mix 4 eggs 
1 (3 oz.) pkg. strawberry 2 Tbsp, flour 
gelatin 1 (10 oz.) pkg. frozen 


3/4 c. cooking oil strawberries or 1 pt. fresh 


strawberries with 1/2 c. sugar 


Mix all ingredients and beat well; pour into a greased Angel 
Food cake pan and bake at 350° for 45 minutes or until done. 
Serve plain or with whipped cream. 


COCONUT MACAROONS Mrs, Barbara Davis 
11/2. coconut Dash salt 
1/2 c. sweetened condensed 1 tsp. vanilla 

milk 


Combine all ingredients. Drop 1 inch apart on greased 
baking sheet. Press down ends of coconut with back of spoon. 
Bake at 350° for 15 minutes. 


PEANUT BUTTER CAKE Mrs. Holmes Hockett 

1 pkg. yellow cake mix 

1/2 e. creamy peanut 
butter 


Eggs as directed on pkg. 
Water as directed on pkg. 


Prepare yellow cake mix as directed on package, adding 
creamy peanut butter with eggs and water. Pour into a well- 
greased sheet cake pan. Top with Baked-On Frosting and bake 
according to package directions. 
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PEANUT BUTTER CAKE (Continued) 


Baked-On Frosting: 
1c. brown sugar 1/2 c. chopped peanuts 
2 egg whites 


Beat egg whites until stiff. Add brown sugar and be at thor- 
oughly. Spread on cake batter. Sprinkle peanuts over frosting. 


APPLE BROWN BETTY Claudia R. Eckel 
le. white sugar 

1/2 c. flour 

1/2 c. margarine 


4c. diced apples 
1/4. water 
1/4 tsp. salt 
1tsp. cinnamon 


Sprinkle water, salt, and cinnamon over apples in 9-inch 
baking dish, Mix sugar, flour, and margarine together; crumble 
with fork until coarse; sprinkle over apples and bake in moderate 
oven about 45 minutes. Serves 4. 


PEANUT BUTTERSCOTCH SQUARES Mrs. Nancy Sales 


1 pkg. butterscotch pudding 3 Tbsp. butter 


mix 11/4. graham cracker 
1/2 c. peanut butter erumbs 
2c. milk 1 peanut chocolate candy bar, 
1/4.c. sugar sliced 


Combine pie filling mix, 1/4 cup peanut butter, and milk in 
saucepan, Cook and stir over medium heat until mixture comes 
to a full boil, Remove from heat and cover to avoid surface film. 

Meanwhile, add sugar, remaining 1/4 cup peanut butter, and 
butter to crumbs and blend thoroughly. Line an 8&x8x2-inch pan 
with aluminum foil. Press half the crumb mixture in the bottom 
of the pan. Stir pudding and pour over crumbs in pan. Sprinkle 
with remaining crumbs and sliced candy bar. Chill until firm. 
Lift out with foil and cut into squares. Makes 6 to 8 servings. 
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CHOCOLATE CHIP CAKE Mrs. Arthur L. Ketchersid, Sr. 
Lynchburg, Va. 


1 box yellow cake mix 4 eggs 
2/3 ¢c. Crisco ofl 1 @ 0z.) pkg. chocolate chips 
le. milk 1 bar German's chocolate, 
1 smalt box instant vanilla grated 
pudding 


Mix first 5 ingredients in large bowl together. Mix well. 
Fold in grated chocolate and chocolate chips. 

Do not preheat oven. Grease and flour Bundt cake pan and 
pour batter in pan. Place in unheated oven at 350° for 30 min- 
utes, then at 300° for 50 minutes. Cool on rack 20 minutes 
before taking from pan. 


COCOA CINNAMON POUND CAKE Betty Gillispie 
lec. butter or margarine 1/2 tsp. baking powder 

21/2 c. sugar 1/2 ¢. Hershey's cocoa 

5 eggs 1 tsp. cinnamon 

3c, sifted all-purpose flour lec. milk 

1/2 tsp. salt 1 tsp. vanilla 


Cream butter or margarine until light and fluffy; add sugar 
gradually, creaming well, Add eggs, one at a time, beating 
well after each addition. Sift flour, salt, baking powder, cocoa, 
and cinnamon together. Mix in dry ingredients, alternately with 
milk, beating just to blend. Add vanilla, Pour batter into 
greased and floured 10-inch tube pan. Bake at 325° for 45 min— 
utes, Serve plain or with any topping. Yield: 12 to 14 servings. 


Mrs. Sue P. Waddell 
Appomattox, Va. 


PINCH CAKE 
(You pinch the cake, not the cook.) 


if4c. warm water 1/4. ¢c. sugar 
(10° F.) itsp. salt 
1 pkg. active dry yeast 1 egg 
3/4. scalded milk 3 to 3 3/4 c. all-purpose flour 
1/4.c. melted margarine 


Dissolve yeast in warm water. Scald milk and let cool to 
jukewarm. Combine margarine, egg, and milk mixture and add 
to yeast mixture. Add 1 cup flour, salt, and sugar; mix until 
blended. Gradually add 1 1/4 cups flour; mix, gradually add 
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PINCH CAKE (Continued) 


remaining flour, using mixer. Total kneading time is 8 to 10 
minutes. Remove dough from bowl, form into a ball, and place 
in greased bowl. Cover and let rise 90 minutes. Punch down, 
cover, let rise 30 minutes. Punch down, add slightly more flour 
(if necessary) to make dough firm enough to roll into long cylinder 
about 1 inch in diameter, Pinch off, shape into balls, dip into i 
melted butter, then in sugar mixed with cinnamon (1/2 cup sugar 
to 1 teaspoon cinnamon). Arrange balls in layers in a tube pan. 
May place chopped nuts between layers. Let rise 1/2 hour. Bake 
eae 30 minutes at 350°. To serve, just pinch off individual 

a . 


ORANGE BALLS Emily Lankford 


Lynchburg, Va. 


1 (12 ox.) box vanilla 
wafers, crushed fine 
1 box XXXX sugar 


1 smail can frozen orange juice, 
concentrated 

1 stick margarine, melted 

1/2 ce, pecans 


Mix vanilla crumbs and 4X sugar together, and add a dash of 
salt. Add orange juice and mix. Add melted margarine and 
pecans last. Form into balls size of walnuts. Roll in fine sugar 
coconut, or crushed nuts. Makes 72 balls. , 


CREAM CHEESE CUPCAKES Fran Mayberry 
2 {8 oz.) pkg. cream cheese 2 eggs 

3/4 c. sugar Vanilla wafers 

1 Tbsp. vanilla Cupcake liners 

1 can cherry pie filling 


Put 1 wafer in cupcake liner. Mix cream cheese, suga: 
vanilla, and eggs together until smooth. Pour filling outa 
(leaving about 1/4 inch at top). Bake for 15 minutes at 350°. 
Cool. Top with cherry pie filling. Yield: approximately 20. 
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GRAHAM CRACKER BARS Kaye B. Vance 


2 sticks margarine, melted 1 egg, slightly beaten 
lec. sugar 1/2 c. milk 


Bring first 4 ingredients to a boil; cook 1 minute; then add: 


lc. chopped nuts 
1 can coconut 


1c. graham cracker crumbs 


Grease a 13x9x2-inch pan. Line with whole graham crack- 
ers. Pour filling over and spread evenly. Top with another 
layer of crackers. Spread icing on top; refrigerate for several 
hours so crackers will soften. 


Icing: 


3/4 stick margarine, melted 1 Tbsp. vanilla 
2c. confectioners’ sugar 1 Tbsp, milk 


PEACHY CREAM PARFAIT Jo Harris 


Drain 1 (16 ounce) can sliced peaches, reserving syrup. 
Add water to syrup to make 1 cup. Bring toa boil. Set aside 
6 peach slices for garnish. Dice remaining peaches. Dissolve 
1 (3 ounce) package Jell-O gelatin, peach flavor, in measured 
liquid. Add 2 cups (1 pint) vanilla ice cream by spoonfuls, stir 
until melted. Add diced peaches and pour into 6 sherbet glasses 
or dessert glasses. Chill until set, about 30 minutes. Gar- 
nish with reserved peaches. Makes 3 1/2 cups. 


"COLD OVEN" CREAM CHEESE CAKE Dot Waller 


le. margarine, softened Dash salt 
1/2 c. butter, softened 2 tsp. vanilla extract 
1 (8 oz.) pkg. cream 6 large eggs 
cheese, softened 3c. cake flour 
3c. sugar 


Combine margarine, butter, cream cheese, and sugar; 
beat well. Add salt and vanilla. Add eggs, one at a time, 
beating well after each addition. Add flour and mix well, Pour 
batter into a greased and floured 10-inch tube pan. Place pan 
in a cold oven and set at 270°, Bake for 1 1/2 hours or until 
done; cool in pan. 
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CHEESE POUND CAKE Mrs. Mary Gardner 
eam Thaxton, Va. 
3 sticks butter (margarine) 3c. plain flour 
1 (8 oz.) pkg. cream cheese 1 tsp. vanilla 
8c. sugar 1tsp. lemon 
6 eggs 


Cream butter, cheese, and sugar together well, (Have cheese 
and butter soft.) Put in eggs. Beat after each egg. Then add 
flour, 1 cup at a time, and beat. Then add flavoring. Cook 1 1/2 
hours at 300°, 


CHERRIES ON SNOW Kaye B. Vance 


1 (8 0z.) pkg. cream cheese 1 tsp. vanilla 
1 can Eagle Brand milk 1 (1 lb. 5 oz.) can cherry pie 
1 graham cracker pie filling 
crust 1/2 ¢. ReaLemon reconstituted 
lemon juice 


Beat cream cheese until smooth. Gradually mix in milk. 
Stir in lemon juice and vanilla. Spread in crust. Refrigerate 
3 to 4 hours or until firm. Top with chilled cherry pie filling. 
‘To remove pie pieces easily, place hot, wet towel around sides 
and bottom of pan before cutting. Serves 8. 


COFFEE CAKE (Use Bundt pan.) Mrs. C. Richard Scott 


Grease pan with 1 stick real butter (whole stick). Sprinkle 
this with 1/4 cup nuts. 


1/4 c. sugar 2 tsp. cinnamon 
Mix and set aside. 
1 yellow Duncan Hines 1 (4-serving) pkg. instant 
cake mix vanilla pudding mix 
4 eggs 
Mix in bowl and add: 


3/4 c. cooking oil 


i tsp. vanilla 
3/4 c. water 


1 tsp. butter 
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COFFEE CAKE (Continued) 


Mix for 6 minutes. Put batter in pan, alternating sugar and 
cinnamon mix with batter. End with patter. Bake at 350° for 
40 to 60 minutes. 


BUTTERMILK POUND CAKE Mrs. Florence Dickerson 


FRESH APPLE CAKE 


Mix together and beat well: 


2c. sugar 
2 well-beaten eggs 
11/2 ¢. cooking oil 


Betty Whitehurst 
Bedford, Va. 


Juice of 1 lemon 
2tsp. vanilla 
1 tsp. salt 


1c. vegetable shortening 

3c. sugar 

1/2 tsp. vanilla or lemon 
extract 

6 eggs 


Lynchburg, Va. 


3c. flour 

1/2 tsp. salt 
1/4 tsp. soda 
le. buttermilk 


Cream sugar and shortening. Add eggs, one at a time, 


beating well after each addition. 


sift dry ingredients together 


and add to creamed mixture alternately with buttermilk. Spoon 
patter into greased tube pan. Bake at 325° for 1 hour or until 


tested done. 


RICE PUDDING 


1c. cooked rice 

1/2 c. butter or margarine, 
melted 

11/2, milk 


Mre. Margaret Mayberry 


le, sugar 
1 tsp. vanilla 
3 eggs, separated 


Combine rice, butter, milk, sugar, and egg yolks. Mix 
well. If mixture is too dry, add more milk. Add vanilla and 


mix thoroughly. Pour pudding mi 
Bake at 350° until firm. Top wil 


whites. 


NO BAKE COOKIES 


2c. sugar 
4 Tbsp. cocoa 
1 stick margarine 


ixture into a 2-quart casserole. 


ith meringue made with egg 


Mrs. Margaret Mayberry 


1/2¢. milk 
1 tsp. vanilla 


Bring to boil for 1 minute. Take off stove and add 1/2 cup 
peanut butter and 2 cups oatmeal. Drop by teaspoon on waxed 


paper and chill. 
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sift together, then add to first mixture and beat well: 
3c. flour 11/2 tsp. soda 
Add to above mixture and stir well: 


3c. peeled and chopped 
apples 


2c. chopped pecans 
Bake in greased and floured tube pan 1 1/2 hours at 325°. 


MAMA'S CHRISTMAS CAKE Mrs. Breck Bell 
1/2 c. Crisco 1c. sweet milk 

1/2 ¢, butter lc. black walnuts 

5 eggs 1 Tbsp. rum flavoring 

3c. plain flour lc. fresh grated coconut* 

3c. sugar 1/2 ¢. candied red cherries 
1tsp. vanilla 1/2 c. candied green cherries 


Cream butter and Crisco together until fluffy. Add sugar, 
beat until light. Add eggs, one at a time, beating between each 
addition. Add flavoring, flour, and milk. Start and end with the 
flour. Use more flavoring if desired. Fold in nuts, coconut, 
and cherries. Preheat oven to 325°. Grease and tine tube pan 
with paper. Cook for 1 1/2 hours. Do not open door for first 
hour. Cake is better if kept wrapped in foil a few days. 


*Canned coconut can be used in place of fresh coconut. 
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i] 


Mrs. Tom Prody 
Titusville, Pa. 


KOKOSKAKOR 
(Coconut. Cookies) 


2 eggs, slightly beaten 1/4 ¢, sifted flour 
lc. sugar 1/2 tsp. almond extract 
2c. flaked coconut 


Start heating oven to 300°. Grease and flour several cookie 
sheets. To eggs in medium bowl, add sugar all at once; with egg 
beater, beat until smooth, Then with wooden spoon, stir in 
coconut, flour, and almond extract; mix until well blended. Onto 
cookie sheets, drop rounded teaspoonfuls of dough, about 2 
inches apart. Bake 12 to 15 minutes, or until edges are golden 
brown. Immediately remove from cookie sheets. Cool on wire 
rack, These cookies don't store too well, so it is best to make 
and enjoy them the same day. Makes 3 dozen, I like to serve 
lime or orange sherbet with them. 


Bertie Long Mast 
Lynchburg, Va. 


APRICOT CHEWS 
(Makes 2 dozen.) 


2/3 ¢. Eagle Brand milk Dash salt 
2c. flaked coconut 1c. finely chopped uncooked 
dried apricots 


Blend the above; shape 24 balls. Bake in 350° oven until 
brownish on edges. Remove at once from cookie sheet. 


OLD FASHIONED APPLE DUMPLINGS Edith Hartz 
(Makes 6 servings.) 


6 medium-size baking 1/2 tsp. salt 

apples 2/3 c. shortening 
2c. flour 1/2c. milk 
21/2 tsp. baking powder 


Sauce; 


2c, brown sugar 1/4 ¢. butter 
2c. water 1/4 tsp. cinnamon or nutmeg 


Pare and core apples, leave whole. To make pastry, sift 
flour, baking powder, and salt together. Cut in shortening until 
particles are about the size of small peas. Sprinkle milk over 
mixture and press together lightly, working dough only enough 
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OLD FASHIONED APPLE DUMPLINGS (Continued) 


to hold together. Roll dough as for pastry and cut into 6 squares 
and place an apple on each. Fill cavity in apple with sugar and 
cinnamon. Pat dough around apple to cover it completely. Fasten 
edges securely on top of apple. Place dumplings 1 inch apart in 

a greased baking pan. Combine brown sugar, water, and spices. 
Cook for 5 minutes, remove from heat, and add butter. Pour the 
sauce over the apples. Bake in 375° oven for 35 to 40 minutes. 
Baste occasionally during baking. Serve with rich milk or cream. 


ALMOND COOKIES Mary Hang Yan 


Lynchburg, Va. 
Column I: 


11/2 sticks soft margarine 1 tsp, almond extract 


1/2c. sugar 2c. all-purpose flour 
1 egg yolk 
Column I: 
1 egg white Cinnamon powder 
1 Tbsp. confectioners' Small bag slivered almonds 
sugar 


Mix ingredients of Column I together by hand and spread into 
a 9-inch pan. Beat egg white until fluffy and spread over the 
dough. Sprinkle the confectioners’ sugar and cinnamon over 
dough. Cut in fancy shapes. Top them with slivered almonds. 
Bake at 350° for 20 to 25 minutes. 


APPLE NUT DESSERT Hazel Coffman 
1 beaten egg 
3/4. sugar 
1 tsp. vanilla 
1/2 ¢. sifted flour 


ltsp. baking powder 
1/4 tsp, salt 

1 ¢. chopped apples 
1/2 c. chopped nuts 


Combine egg, sugar, and vanilla. Sift together flour and 
baking powder and salt. Add to egg mixture and blend well. Stir 
in apples and nuts. Spread into greased baking dish. Bake 30 
minutes in a 350° oven. Serve with ice cream or Dream Whip. 
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BUTTERSCOTCH BROWNIES 
(Makes 30 squares. ) 


Mrs. Ann Gaddy 
Florence, S. C. 


1 tsp. vanilla 
2c. self-rising flour 
1c. chopped nuts 


1/4 c. shortening 

1/4 ec. margarine 

2c. brown sugar, packed 
2 eggs 


Melt shortening, margarine together over low heat. Re- 
move from heat. Mix in sugar, eggs, and vanilla. Stir in flour 
and nuts. Spread in 13x9-inch oblong pan. Bake in a 350° oven 
for 25 to 30 minutes. 


PINEAPPLE DROP COOKIES 
(Makes about 4 dozen.) 


Mrs. Edith Hartz 


2c. flour 11/4 ¢. brown sugar 
11/2 tsp. baking powder 2 eggs, unbeaten 

1/4 tsp. soda 3/4 c, canned crushed 
ltsp. salt pineapple, well drained 
2/3 ¢. shortening 1 tsp. vanilla 


Sift flour, baking powder, soda, and salt. Cream shorten- 
ing, add sugar gradually, and cream together until light and 
fluffy. Add eggs, one at a time, beating well after each. Then 
add pineapple and vanilla. Add flour, a little at a time, beating 
after each addition until smooth. Drop from teaspoon on un- 
greased baking sheet. Bake in 400° oven for 10 minutes or until 
golden brown. 


BANANA CREAM PIE Mrs. Richard Eddy 
(Serves 6.) Waterford, Pa. 
Crust: 


11/4. graham cracker 2 tsp. sugar 
crumbs (16 crackers) 3 tsp. melted butter 


Heat oven to 350°. Stir together graham cracker crumbs, 


sugar, and butter; mix thoroughly. Press into 9-inch pie tin. 
Bake in the oven for 10 minutes. Let cool to room temperature. 
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BANANA CREAM PIE (Continued) 


Filling: 


3 egg yolks, slightly beaten 
1 Tbsp. butter 
11/2 tsp. vanilla 


2/3 c. sugar 

3 Tbsp. cornstarch 
1/2 tsp. salt 

3c. milk 


Mix sugar, cornstarch, and salt in saucepan, gradually stir 
in milk. Cook over medium heat, stirring constantly, until mix- 
ture thickens and boils. Boil 1 minute. Remove from heat. 
Gradually stir at least half of hot mixture into egg yolks, then 
blend into hot mixture in saucepan. Boil 1 minute more, stirring 
constantly. Remove from heat, blend in butter and vanilla. Pour 
a small amount of filling into crust, then slice a layer of sliced 
banana, add another layer of filling, and another layer of bananas. 
Continue until crust is filled, you should end up with filling on top. 
Top with meringue and on top of the meringue, sprinkle shredded 
coconut. Brown meringue in 400° oven until the meringue is 
golden brown. 


ROSE KENNEDY'S FROSTED SPONGE CAKE 


5 eggs 1tsp. lemon 
le. sugar 1c. Swans Down cake flour 
1 lemon 


Separate the whites of the eggs. Beat them very stiff. Add 
1/2 cup of sugar to the beaten egg whites and set aside. Beat the 
yolks and add the other 1/2 cup of sugar to them. Grate the rind 
of lemon very fine. Add to the egg yolks. Add a teaspoon of 
lemon juice to the yolks and beat them thick. Mix the beaten 
whites and the egg yolks together. Sift 1 cup of flour 4 times. 
Important: Gradually fold the flour into mixture. Turn into an 
ungreased Angel Food cake pan. Bake in a 350° oven for 45 min- 
utes. Turn it upside down and let it stand until cool. Remove 
cake from pan and frost. 


White Butter Frosting: 


1 Tbsp. soft butter 
2c. confectioners’ sugar 


1/2 tsp. vanilla 
1 Tbsp. milk 


Put 1 tablespoon of soft butter into blender with cups of con- 
fectioners' sugar. Add 1/2 teaspoon vanilla and a tablespoon of 
milk. Blend all together. Spread on cake. 
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Mrs. Lee Acel 


SNOWBALLS 
Titusville, Pa. 


(Makes about 54 cookies. ) 


1/2 c. butter or margarine 1/2 tsp. salt 

1/4 c. evaporated milk or 6 Tbsp. confectioners' sugar 
cream 1c. chopped nuts 

1/2 tsp. vanilla 

13/4 c. sifted flour 


Cream butter and work in evaporated milk and vanilla. Sift 
flour, salt, and sugar and work into creamed mixture; add nuts. 


Shape into balls between palms of hands; place on lightly greased 


cooky sheets and bake at 375° until golden brown, about 12 min- 
utes. Roll in sifted confectioners’ sugar while still warm. Roll 


them at least twice. 


SUGAR PLUM PUDDING Mrs. Victor Overby 
Diamond, Pa. 

2c. sifted all-purpose 21/2 tsp. baking powder 

flour 1/2 tsp. salt 

11/2c. sugar 3/4. salad oil 

11/4 tsp. baking soda 3 eggs 

1tsp. nutmeg le. buttermilk 

1tsp. allspice 1c. cooked prunes 

1tsp. cinnamon 1c. chopped black walnuts 


Sift dry ingredients in order given. Stir in all other ingredi- 
ents in order given. Pour batter into a 9x13x2-inch greased pan. 


Bake in 325° oven for 50 minutes. 


Glaze: 


lec, sugar 1 Tbsp. white corn syrup 
1/2 ¢. buttermilk 1/4 c. butter or margarine 
1 tsp. vanilla 


Combine ingredients in saucepan and bring to boil. Pour 
over pudding in pan while hot. 
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Confectioners' sugar for coating 


Mrs. Lee Acel 
Titusville, Pa. 


MY INSPIRATION CAKE 


Sprinkle 1 cup chopped pecans or other nuts over bottoms of 
well-greased and lightly-floured 9-inch pans. Grate or shave 2 
ounces sweet or semi-sweet chocolate; reserve. Sift together: 


21/20. sifted flour 4 tsp. baking powder 


11/2c. sugar 1 tsp. salt 
Add: 
2/3 c. shortening i tsp. vanilla 


11/4 milk 


Beat 1 1/2 minutes (with electric mixer, use a low speed). 
Add: 2/3 cup unbeaten egg whites (5 medium). Beat 1 1/2 minutes. 
Spoon half of batter into nut-lined pans. Sprinkle with the choco- 
late. Spoon remaining batter into pans, spreading carefully. 
Bake in moderate 350° oven for 35 to 40 minutes. Cool in pans 
10 minutes. Frost nut side up. Frost between layers and on 
sides. Decorate with white frosting. 


Frosting: Combine in saucepan: 


1/2 c. sugar 
1/4 ¢. water 


2 squares {2 ounces) 
unsweetened chocolate 


Cook over low heat, stirring constantly, until mixture i 

r s 
smooth and thickened. Remove from heat, "add 4 egg yolks; beat 
well, cool. Cream 1/2 cup butter with 1 teaspoon vanilla. 
Gradually add 2 cups sifted confectioners' sugar, creaming well. 
Hogerve ue 3 ou of this frosting to decorate cake. Add chocolate 

re to remaining white frosting; beat unti 2 

peereactie layers. g; beat until smooth. Ice 


PEANUT BUTTER CUPS Mrs. Carter Elliot, Sr. 


Lynchburg, va. 


1/3 lb, graham cracker lc. peanut butter 
oe 1 lb. confectioners' sugar 
2 lb, butter or margarine 2c. chocolate chips 


Combine the first 4 ingredients and work together by hand 


until smooth, Make into small 
s * patties and put in cupcake paper 
liners. Melt chocolate chips and pour over each eae cL 
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NO BAKE COOKIES 
Bring to boil: 


1/2 c. undiluted evaporated 
milk 


In large mixing bowl, put: 


3c. uncooked quick oats 

1 (12 02.) pkg. chocolate 
chips 

1 tsp. vanilla 


Mix all the dry ingredients 
over the dry mixture; mix well, 


Miss Sharon Sames 


2c. sugar 
1 stick margarine 


1/2 tsp. salt 
1c. coconut 
le. nuts 


together. Pour hot milk mixture 


until chocolates are melted, and 


then drop by teaspoon onto greased cookie sheet. They are 


finished. Do not bake. 


ROBERT KENNEDY'S FAVORITE OATMEAL COOKIES 


legge 
1/2 c. light brown sugar 
1/2 c. white sugar 


1/2 c. melted butter 
1c, oatmeal 
1 tsp. vanilla 


Beat egg lightly. Stir in melted butter and sugar. Add 
oatmeal and vanilla, blend with a spoon. Put mixture in refrig- 
erator overnight. Grease baking sheet. Place 1/2 teaspoon of 
mixture well apart on the sheet. When baking, they spread and 
resemble a lace cookie. Bake at 350° for about 7 minutes, toa 
light golden brown. Take them out and leave them for 1 minute, 
put no longer, to harden. Separate them. If you leave them too 
long, they will harden and break up. 


CHOCOLATE UPSIDE DOWN CAKE 


3/4c. sugar 

le, flour 

2 tsp. baking powder 
1/2 tap. salt 

2 Tbsp. butter 


Topping: 
1/2c. sugar 
1/2 c. brown sugar 


Joan Mondale 


2 squares unsweetened 
chocolate 

1/2¢,. milk 

1tsp, vanilla 


1 Tbsp. unsweetened cocoa 
powder 
3/4 c. boiling water 
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CHOCOLATE UPSIDE DOWN CAKE (Continued) 


Mix dry ingredients together. Melt chocolate with 
r . butter. 

Stir chocolate mixture into dry ingredients along with milk end 
vanilla, Mix until smooth, Grease, flour, and line with waxed 
Clas a 8x8-inch baking pan. Spoon batter into pan, 

‘or topping, combine sugar, brown sugar, and co 
sprinkle over batter. Pour boiling water cer tagnlnee once at 
330 . 10 ee de maloates: Cool on wire rack, Turn out onto 
cake plate upside down. Bottom has a ch ~ 
ping. Serve hot or cold. eee ge 


TEDDY KENNEDY'S CHOCOLATE CHIP COOKIES 


1/2 ¢. butter 
1/2 c. Crisco 
3/4 c. brown sugar 
3/4 c. white sugar 


21/2 c. plain flour 
ltsp. salt 

1 tsp. baking soda 

1/2 ¢. chopped walnuts 


2 eggs 1/2. chopped 
1 tsp. vanilla rep pped Pecans) 
1 Tbsp. hot water pneu g- chocolate chip 


Put butter and Crisco in mixing bowl. Add 
|. white si 

mee aa . ae vel 7 ne eggs and continue cert ia 

a vanilla and hot water, and conti i 
Sift flour with salt and baking soda, then fold into tenga 
walnuts and pecans. Fold in chocolate chip morsels. Grease 
baking sheet with Crisco (not butter). Drop mixture onto sheet 
in 1/2 teaspoonfuls, Bake for 8 minutes at 350°, 


EGGLESS, MILKLESS CAKE Annie Blankinship 
3c. sifted flour 
11/2 c. sugar 
6 Tbsp. cocoa 
3 tsp. soda 


11/2, mayonnaise 
11/2 ¢. lukewarm water 
11/2 tsp. vanilla 


Combine all dry ingredients. Mix all 1 
* iquid i i 
Ppignd well. Combine the dry and liquid RS aren ag 
igh speed with mixer, Pour into 3 well-greased and floured cake 


pans. Bake fe iG 
Been e for 35 minutes in 350° oven. Can also be made in 
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"PATIENCE CAKE" Arlene Gilbert 


1 yellow cake mix Cool Whip 
1 pt. sour cream 1 (6 02.) pkg. coconut 
1 (12 oz.) pkg. coconut (for icing) 


(frozen coconut is best) 


Make up the yellow cake mix. Then mix 1 pint sour cream 
with the 12 ounce package of coconut and put this in the refrig- 
erator and let it set for 24 hours. Slice the layers of the cake 
and put the sour cream/coconut mixture between the layers. Put 
this in the refrigerator and let this set for 24 more hours. Then 
mix the Cool Whip and the 6 ounce package of coconut together, 
and cover the entire cake with this icing. Put the cake back in 
the refrigerator and let this entire mess set for 48 hours before 
devouring it. 


sOCK IT TO ME CAKE Joanne Mills 


Cinnamon Mixture: Mix in bowl and set aside: 


5 Tbsp. brown sugar 1 Tbsp. cinnamon 


Batter; Mix together: 


1 box Duncan Hines butter 3/4 .c. Crisco oil 
recipe cake mix 4 eggs 
lc. sour cream 


Beat according to box directions. Pour into well-greased 
tube pan alternately, one layer of batter and one layer of cinna- 
mon mixture, until all of batter is used. Bake in 350° oven 
for about 1 hour. 


Icing: 


1/2 tsp. vanilla flavoring 


1/2 box powdered sugar 
1/2 small bag nuts 


3 or 4 Thsp. melted 
margarine 


Mix first 3 ingredients with enough whole canned milk to 
spreading consistency. Add nuts. Spread on cake. 
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COCONUT COOKIES 


1/2 stick margarine 
1c. granulated sugar 
1tsp. coconut extract 
1 egg, beaten 


Janet B. Withers 


1 (2 1/2 oz.) pkg. buttermilk 
biscuit mix 

1 (2 02.) pkg. instant potato 
flakes 


Drop onto oiled cookie sheet. Cook in 350° oven, 


SALAD DESSERT Mrs. Dorothy Millner 

1 carton Cool Whip 

1 small can Mandarin oranges, 
well drained 


1 pkg. orange jello 
1 small can pineapple, 
well drained 


Mix jello and Cool Whip together. Add pineapple and oranges 
to mixture and chill, Nuts may be added if desired. 


CONGO BARS Betty Pool 


Lynchburg, Va. 


2/3 ce. melted butter or 23/4c. self-rising flour 


margarine 1 small pkg. chocolate chips 
1 box brown sugar le. nuts 
3 whole eggs 


Add sugar to melted butter. Add eggs, one at atime, mixing 
well. Then add flour. Mix well and add chocolate chips and nuts. 
Bake at 350° for 25 to 35 minutes. 


STRAWBERRY REFRIGERATOR CAKE Peggy Elliott 
1 Angel Food cake le. milk 
1 large box wild strawberry 1 qt. vanilla ice cream, 
jello softened 
11/2 c. water 1 (46 oz.) can frozen 
1 large box instant vanilla strawberries 
pudding mix 


Break cake in pieces in a large, oblong cake pan. Dissolve 
jello in water and cool, Whip pudding mix with the milk and 
softened ice cream. When blended and thick, spoon over cake 
pieces. Add strawberries to the jello, pour over cake and pud- 
ding mixture. This will seep through cake. Chill and serve. 
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Betty Whitehurst 


LEMON SQUARES BS aye: 


Mix, spread in $§x8-inch square pan, bake 10 minutes at 
300°: 
le. flour 1/4 c. powdered sugar 
1/2 ¢, butter 


Mix, pour over cooled crust (above), bake 25 minutes at 
350°: 
2 Tbsp. flour 


2 beaten eggs 

2 Tbsp. lemon juice and 1/2 tsp. baking powder 
rind 1/4 tap. salt 

lc, sugar 


Ice with a mixture of lemon juice and powdered sugar. 


STRAWBERRY JELLO CAKE Pauline Allcock 
2 Tbsp. flour 

3/4 c. water 

3/4 c. strawberries 


1 box white cake mix 
1 box strawberry jello 
4 eggs 


Bake at 325° for 1 hour. 


Icing: 


1 stick butter 1c. strawberries 


1 box 10X sugar 


HERSHEY KISS PEANUT Elsie Scott 
BUTTER COOKIES 


Sift together: 


13/4, all-purpose flour 1/2 tsp. salt 


ltsp. soda 


Cream: 
1/2. margarine or butter 
1/2 c. peanut butter 


1/2 c. white sugar 
1/2 ¢. brown sugar 
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HERSHEY KISS PEANUT BUTTER COOKIES (Continued) 
Add to dry mixture. 
1 egg 1tsp. vanilla 


Shape into balls and roll into white sugar. Put on ungreased 
cookie sheet. Bake at 375° for 8 minutes. Take out and insert 
Hershey kiss in center of each; return to oven for 3 to 5 minutes. 
Makes 50 cookies. 


SUPERB CHOCOLATE-KRAUT CAKE Merla B. Rowland 


2/3 c. butter 21/4 c. flour 

11/2 c. sugar 1 tsp. baking powder 

3 eggs, beaten 1/4 tsp. salt 

1 tsp. vanilla lc. water 

1/2 ¢. cocoa 2/3 c. chopped sauerkraut, 
drained 


Cream the butter and sugar and beat in eggs and vanilla. 
Sift the cocoa, flour, baking powder, and salt together and add to 
the creamed mixture alternately with water. Fold in the sauer- 
kraut and pour into 2 greased and floured layer pans Bake at 
350° for 25 to 30 minutes. Frost with coconut-almond frosting. 


COLD OVEN POUND CAKE Mrs. Mae C, Frazier 


Richmond, Va. 


2 sticks butter 4 eggs 

1/2 c. Crisco 1 tsp. vanilla 
3c. sugar 1 tsp. lemon 
3c. cake flour 1/2 tsp. salt 
lc. milk 


Cream butter and Crisco until very fluffy. Add 3 cups sugar 
gradually, creaming until grains disappear. Add 1 1/2 cups cake 
flour and 1/2 cup milk and blend well. Add 4 eggs, one at a time, 
blending well. Then add another 1 1/2 cups cake flour and 1/2 
cup of milk. Mix well, then add vanilla, lemon, and salt. Pour 
into a well-greased and floured tube pan. Place in cold oven, 
set temperature at 325°, and bake 1 hour. Then raise tempera- 
ture to 350° for another 1/2 hour. After putting in oven, do not 
open until done. Let cool in pan, may be decorated or used plain. 
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CRUSTY LEMON SQUARES Mrs. Rebecca Righter 


Crust: 
1c. butter, softened 2c. flour 
1/2 c. confectioners' sugar Pinch salt 
Topping: 
4 eggs 6 Tbsp. fresh lemon juice 


2c. sugar 1 Tbsp. lemon rind 
6 Tbsp. flour Confectioners’ sugar for topping 


For crust, combine ingredients; blend with fingers or pastry 
blender, then pat evenly into 10x15-inch jelly roll pan, Bake at 
350° for 20 minutes. Meanwhile, beat eggs slightly, stir in 
sugar, flour, lemon juice, and rind, Mix well and spread over 
baked crust. Bake for 25 minutes more. When cooled, cut into 
squares; remove and top with confectioners' sugar. To freeze: 
bake, cut into squares, and freeze. To serve, defrost amount 
needed and sprinkle with confectioners' sugar. 


COCONUT RUM BALLS Nancy Allcock Parker 

1 (12 oz.) pkg. vanilla 1 (3 1/2 02.) can flaked coconut 
wafers, coarsely 1 can sweetened condensed milk 
crushed Rum extract to taste 

1c. walnuts, chopped fine Sifted 10X sugar 


Mix first 3 ingredients, add milk and rum. Dip hands into 
sugar, roll mix into l-inch balls, then in sugar. Refrigerate, 
covered, for 24 hours. Makes 5 dozen. 


HAWADIIAN CAKE Margaret Martin 

Fayetteville, N. C. 

1 Duncan Hines yellow 1 Ql oz.) can Mandarin orange 
butter cake mix slices 

1/2. oil 4 eggs 


Mix these ingredients well, Bake in 3 layer greased and 
floured pans at 350° for 30 minutes. 
Topping: 
1 (9 02.) container CoolWhip 1 small box instant vanilla 
1 large can undrained crushed pudding 
pineapple 1 tsp. vanilla 


Mix and spread between layers. 
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- 1/2 c. shortening 


BLUEBERRY TORTE Mrs. Etta W. Elliott 
2c. graham cracker crumbs 1/2¢. sugar 

1/4c. suger 8 oz, cream cheese 

1 stick margarine 2 eggs 


Combine melted margarine, sugar, and crumbs. Place 
bottom of 9x12x2-inch pan, but reserve 1/2 cup crumbs for ine 
ping. Cream next 3 ingredients and pour over crumbs. Bake at 
350° for 15 minutes. Cool thoroughly. Then pour 1 can blue- 
berry ple ae nee above ingredients. Cover with 1 package 
prepare: am Whip. Sprinkle with crumbs fe i i 
See dave. ‘or topping and chill. 


FEATHER CAKE Mrs, Annie T. Bell 
21/2c. flour 

1tsp. baking powder 
1tsp. soda 

1/4 tep. salt 

1/2 tsp. vanilla 

1c. buttermilk 


1/2 c, butter 

1/2 c. shortening 
11/2c¢. sugar 

3 eggs, beaten 

1 1/2 tsp. orange extract 


Sift together flour, baking powder, soda, and salt; i 
Cream together until soft, butter and shortening; add oe 
11/2 cups sugar, and beat until light. Add 3 beaten eggs and 
flavoring. Beat until light and fluffy. Add dry ingredients alter- 
nately with 1 cup buttermilk. Mix until smooth after each addi- 
tion. Spoon into greased 9-inch tube pan. Bake at 350° for 25 
ee or until cake springs back when lightly touched with 


GINGER ALE CAKE Peggy B. Mays 
2tsp. lemon extract 

3c. cake flour 

6 oz. ginger ale 


2 sticks margarine 
21/2c. sugar 
5 eggs 


Cream sugar, margarine, and shortenin; 
. Add e; 
eee end beat. Add lemon extract and foie Slternately ae a 
— ale. Bake in greased and floured tube pan for 1 hour at 
+ Turn out of pan immediately when done. 


~117- Rustburg, Va. 


Anita Kozisky 
Greene, N. Y. 


SEVEN MINUTE ICING 


11/2¢. sugar 5 Tbsp. hot water 
2 tsp. light Karo syrup 2 egg whites 


Put all together in double boiler over boiling water and beat 
constantly with egg beater for 7 minutes. Should be "setting" or 
getting thick by that time. Remove from stove and put on cake, 


Mrs. Zelma Davis 
Lynchburg, Va. 


EGG CUSTARD 


2 eggs le. milk 
le. sugar 1 tsp. vanilla 
1 Tbsp. flour (cornstarch) 


Mix all ingredients and pour into 9-inch pie crust, Bake in 
400° oven until firm, or until when a knife is inserted, it comes 
out clean. 


PINEAPPLE ORANGE CREME Mrs. Roberta Sames 
le, graham cracker 1 egg white 
crumbs 1 Tbsp. lemon juice 
1 Tbsp. soft butter 1/4. sugar 
1/2.¢. nonfat dry milk 1 (8 oz.) can unsweetened 
1/2. well-chilled orange crushed pineapple, drained 
juice 


Mix graham cracker crumbs and butter. Reserve 1/3 cup 
crumb mixture. Press remaining crumb mixture into ungreased 
8x8x2-inch baking pan. 

Into mixer bowl, beat dry milk, orange juice, and egg white 
on high speed 3 minutes. Add lemon juice; beat 3 minutes at 
high speed. Blend in sugar on low speed, about 1/2 minute. 
Fold in pineapple. Pour into pan; sprinkle with reserved crumb 
mixture. Freeze at least 8 hours. Makes 9 servings (110 
calories each). 
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RASPBERRY-ALMOND FLUFF. Michelle Scott 
Drain 1 (8 3/4 ounce) can fruit cocktail, reserving syrup. 
Add water to syrup to make 3/4 cup; bring to a boil. Divide fruit 
among 8 dessert glasses. Combine in electric blender container: 


1 (3 oz.) pkg. Jell-O gelatin, Boiling liquid 
raspberry flavor 


Cover and blend at low speed until gelatin is dissolved, about 
1 minute. Add 1 1/2 cups crushed ice and 1/2 teaspoon almond 
extract; blend at high speed until ice is melted, 30 seconds. Pour 
into the glasses. Chill until set, at least 30 minutes; then sprin- 
kle with 2 tablespoons sliced almonds. Makes 4 cups. 


STRAWBERRY BAVARIAN Michelle Scott 

Dissolve 1 (@ ounce) package Jell-O gelatin, strawberry 
flavor, in 1 cup boiling water. Add 1 (10 ounce) package Birds 
Eye quick thaw strawberries; stir until berries separate and 
gelatin begins to thicken. Fold in 1 1/2 cups thawed Birds Eye 
Cool Whip nondairy whipped topping. Spoon into serving bowl. 
Chill until set, about 30 minutes. Garnish with additional whipped 
topping, if desired. Makes about 3 cups or 6 servings. 


MELBA SLANT DESSERT Michelle Scott 
Dissolve 1 (3 ounce) package Jell-O gelatin, peach flavor, in 
1 cup boiling water. Add 2 cups ice cubes; stir until gelatin be- 
gins to thicken; 3 to 5 minutes. Remove unmelted ice. Pour into 
8 to 10 parfait glasses and tilt glasses against refrigerator wall 
with bases between bars of rack. Chill until set, about 20 min- 
utes. Then prepare 1 (3 ounce) package Jell-O gelatin, rasp- 
berry flavor, with 1 cup boiling water and 2 cups ice cubes as 
directed above. Drain 1 (8 3/4 ounce) can sliced peaches. Place 
peach slice in each glass and top with raspberry gelatin. Stand 
glasses upright; chill until set, about 30 minutes. Makes 5 cups. 
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ORANGE GINGERSNAP DESSERT 


Crumble 3 gingersnaps into large pieces. Dissolve 1 (3 
ounce) package Jell-O gelatin, orange flavor, in 1 cup boiling 
water. Add 2 cups ice cubes; stir until gelatin begins to thicken, 
3 to 5 minutes. Remove any unmelted ice. Measure 1/2 cup 
gelatin; blend into 1 1/2 cups thawed Birds Eye Cool Whip non- 
dairy whipped topping. Stir in the cookie erumbs and mound in 
6 dessert glasses. Add 1 large banana, sliced, to remaining 
gelatin; spoon around topping mixture. Garnish with 3 halved 
gingersnaps. Makes 4 cups. 


CHOCOLATE MINT DELIGHT 


Dissolve 1 (3 ounce) package Jell-O gelatin, lime flavor, 
in 1 cup boiling water. Add 2 cups (1 pint) vanilla ice cream 
by spoonfuls; stir until melted. Add: 


1/2 tsp. peppermint extract 1/4. ¢c. Baker's chocolate flavor 
baking chips 


Spoon into serving bowl. Chill until set, about 30 minutes. 
Garnish with thawed Birds Eye Cool Whip nondairy whipped top- 
ping and additional chips, if desired, Makes 3 cups or 6 serv- 
ings. 


JELLIED PEACH MELBA 


Drain 1 (8 3/4 ounce) can sliced peaches, reserving syrup. 
Add water to syrup to make 1 cup; bring to a boil. Dissolve 1 
(8 ounce) package Jell-O gelatin, peach flavor, in boiling liquid. 
Add 2 cups ice cubes; stir until gelatin begins to thicken, 3 to 5 
minutes. Remove unmelted ice. Stir in peaches and pour into 
6 dessert glasses. Chill until set, about 30 minutes. Using 1 
cup vanilla ice cream and about 2 tablespoons raspberry jam, 
top each serving with a small scoop of ice cream and a spoonful 
of jam. Makes 3 cups. 
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PEACH OR CHERRY DUMP Dennis Campbell 
lc. sugar legg 

ic. self-rising flour 1 stick of butter 

ic. milk 1 can peach or cherry pie filling 


Melt butter in 8x8-inch Pyrex dish, set oven at 375°. Mix 
sugar, flour, milk, and egg until smooth. Pour into dish with 
melted butter. Do not stir. Spoon in filling, letting it slide off 
of spoon. Do not stir. Cook about 30 minutes, until browned. 
Serve warm with scoop of cream, 


DATE CRISP Mrs. Doris Cundiff 


Richmond, Va. 


11/2 c. all-purpose flour 
1/2 tep. salt 
1/2 c. brown sugar 


3/4 c, margarine 
11/2. rolled oats 


Mix with fingers into crumb mixture. Place half in baki 
dish. Pat down firmly. Add filling: Li es 


3c. chopped dates 
1/2 c. dark brown sugar 


3/4 c. water 


Cook together until smooth. Cool. Spread on crumb mixture. 
Press remaining half of crumb mixture on top. Bake at 350° for 
30 minutes. 


ICE CREAM CAKE Mary B. Harvey 

Bake 1 package cake mix of your choice, by directions on 
box; cool, Use 1/2 gallon (approximately) ice cream of your 
choice. Frost with 9 ounces of Cool Whip, and garnish with 
fresh fruit. Freeze for 24 hours. 
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** EXTRA RECIPES ** CANDY 
JELLY 
PRESERVES 
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TEMPERATURE TESTS 
FOR CANDY MAKING 


There are two different methods of determining when candy has been 
cooked to the proper consistency. One is by using a candy thermometer 
in order to record degrees, the other is by using the cold water test. The 
chart below will prove useful in helping to follow candy recipes: 


TYPE OF CANDY COLD WATER 


Fondant, Fudge 234 - 238° Soft Ball 
Divinity, Caramels. 245 - 248° Firm Balt 
Tatty 265 - 270° Hard Ball 
Butterscotch 275 - 280° Light Crack 
Peanut Brittle 285 - 290° Hard Crack 


Caramelized Sugar 310- 321° Caramelized 


in using the cold water test, use a fresh cupful of cold water for each 
test. When testing, remove ‘the candy from the fire and pour about % 
teaspoon of candy into the cold water. Pick the candy up in the fingers 
and roll into a ball if possible. 


In the SOFT BALL TEST the candy will roll into a soft ball which 
quickly loses its shape when removed from the water. 


In the FIRM BALL TEST the candy will roll into a firm but not hard 
ball, It will flatten out a few minutes after being removed from water. 


In the HARD BALL TEST the candy will roll into a hard ball which 
has lost almost all plasticity and will roll around ona plate on removal 
from the water. 


In the LIGHT CRACK TEST the candy will form brittle threads which 
will soften on removal from the water. 


in the HARD CRACK TEST the candy will form brittle threads in the 
water which will remain brittle after being removed from the water. 


In CARAMELIZING, the sugar first melts then becomes a golden 
brown. It will form a hard brittle ball in cold water. 


CANDY, JELLY, PRESERVES 


SWEET CEREAL PUFFS Lisa Davi: 
avis 
3 egg whites 
3 pean ee 4c, Total or Wheaties cereal 
Heat oven to 325°, In lar; 
; . ‘ge mixing bowl, beat e; it 

unt foamy Beat in sugar, 1 tablespoon at a time; met 

beet ig very stiff and glossy. Fold in cereal. * Dro} mixtu 

by aaa 2 inches apart onto lightly-oiled baking sheet. Bake 
minutes. Makes 2 dozen cookies (20 calories each). 


PEANUT BUTTER- 
POWDERED SUGAR CANDY es yo 
1 box confectioners' sugar 
Milk, as needed 

1 Tbsp, butter, melted 


Vanilla, to taste 
Peanut butter 


Mix confectioners' sugar and abot 
ut 2 tables; 
aad Enelted puuers vanilla, and enough milk to a ae tiff 
oe a is ced aa wa thick. Roll it on a outed sar 
5 ‘ ut butter thinly ove! F 
roll like a jelly roll. Cut in ee ae So ee 


PARTY MINT! 
‘Ss Mrs. Margaret Mayberry 
1 box confectioners' 
1 stick butter ad 
2 Tbsp. sweetened condensed 
milk 


1 Tbsp. cold water 

1/4 tsp. peppermint flavoring 

4 drops food coloring (any 
color) 


Mix all ingredients. Beat unti 
i e a if smooth an 
by hand with additional powdered sugar. Roll Se oes 


Cut 
. it with small cutter or use cookie press for shapes. Refrig- 


erate. Yield: 4 to 5 dozen. 
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PEANUT BRITTLE Betty Gillispie 


2c. sugar 
lc. white Karo syrup 


3c, raw peanuts 
1 Tbsp. baking soda 


Cook sugar and Karo syrup over medium heat until sugar 
dissolves. Heat until boiling, stirring constantly. Then add 
peanuts; cook to hard crack stage at 290° (on a cooking thermome~ 
ter) or 15 minutes if no thermometer is used. Stir often so pea~ 
nuts do not scorch. Take off fire; add 1 tablespoon baking soda 
(soda will form); stir well. Pour into greased cookie sheet with 
sides. Let harden. 


PEAR PRESERVES Mrs. Flora Bryant 


6c. pears 
5c. sugar 


4 pkg. strawberry jello 


Peel and dice pears, cook over medium heat until tender. 
‘Take pears off heat, and pour in a colander and drain. Combine 
pears and sugar; let set 15 minutes. Return to heat. Add jello 
and cook slowly for 25 or 30 minutes. 


CHOCOLATE TRUFFLE FUDGE 
(Makes 36 squares. ) 


Mrs. Tom Prody 
Titusville, Pa. 


1 (14 to 15 oz.) can 
Eagle Brand milk 

Pinch salt 

2 tsp. vanilla 


2 (12 oz. each) pkg. semi- 
sweet chocolate pieces 

le. finely chopped nuts (use 
your favorite type nut) 


Combine sweetened condensed milk, semi-sweet chocolate 
pieces, and salt in top of double boiler; heat over simmering 
water, stirring often, 10 to 12 minutes, or until chocolate is 
melted; remove from heat, Add vanilla, 3/4 cup nuts; stir until 
smooth. Spread evenly in waxed-paper-lined 8x8x2-inch pan. 
Sprinkle remaining 1/4 cup nuts over top, pressing into fudge; 
chill 3 hours, or until firm. Cut into squares; store in a tight- 
fitting cover or wrap in foil. 
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NEVER FAIL CANDY Mrs. Elsie Scott 


1 stick butter 
2c, sugar 


2/3 ¢. canned milk 


Boil for 2 minutes exactly. Then add: 


1 tep. vanilla lc. chocolate chips 
Stir well, then pour in a well-greased dish. Nuts may be 
added. (This candy always turns out great for me.) 


APPLE BUTTER Mrs. Arthur L. Ketchersid, Sr. 


Lynchburg, Va. 


Peel, core, and thinly slice 1/2 bushel of apples. Cook until 
done. Run through colander until the consistency of applesauce. 
Measure by cups. Add 2/3 cup sugar to 1 cup applesauce. Add 
cinnamon, allspice, nutmeg, ginger, cloves, to taste. Cook 7 
hours in roaster with enamel pan and its own heating element. 
Cook 3 hours and add more spices if needed. 


GERMAN CHOCOLATE CANDY Mrs. Myrtle McAlister 


2 bars German's chocolate 
ie. Eagle Brand milk 


le, nuts 


Melt chocolate, add milk, nuts. Drop out in balls on waxed 
aper. 


‘ATHEDRAL WINDOWS Mrs. Myrtle McAlister 


stick margarine 1 (12 oz.) pkg. chocolate chips 


_ Melt together and cool slightly. Add: 


g. colored miniature 1c. chopped nuts 
‘shmallows 
Roll in waxed paper coated with 10X sugar, coconut, or mixed 


7 ea and slice, Makes 3-foot long roll or 2 (1 1/2-foot 
‘lls. 
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PEANUT BUTTER CANDY Mrs. Flora Bryant 


1c. chunky peanut butter 2 (12 oz.) pkg. butterscotch 
4c. cornflakes morsels 


Melt peanut butter and morsels in a double boiler. Do not 
cook. Take off stove and add cornflakes, afew at atime. Stir 
well, then drop by teaspoon at a time on waxed paper. They 
will cool and set in a short time. 


TO PRESERVE A HUSBAND From a cookbook dated 1904 


Select a nice, kind amiable, industrious and generous man, 
and prepare him for the ordeal of making him go through a tong 
engagement, which effectually renders him easy to handle. 

Gently detach him from old friends and acquaintances, and 
remove any bad habits he might have. 

To preserve, deprive him of his latch key and throw a 
handful of mother-in-law in the house. 

Shred him of all inner feelings by nagging, and pound him 
into pulp by complaints. When he has simmered down, put as 
much love into the heart as it will hold, add an ocean of sym- 
pathy, 2 word of tenderness, a pound of forebearance, and a ton 
or so of patience. 


ORANGE MARMALADE Mrs. Ruth Bowling 


2 oranges 11 glasses water 
2 lemons 4 lb. sugar 


Cut fruit in small pieces and let stand in water 24 hours. 
Cook i hour. Let cool and add sugar. Let stand 24 hours more. 
Then cook 1/2 hour. Pour into glasses when cool. 


CHOCOLATE BIT SQUARES Dennis Campbell 


1 can sweetened condensed 1c. chocolate bits 
milk 1c. chopped nuts 
2c, graham cracker crumbs 


Mix well. Bake in greased 9-inch square pan at 300° for 
30 or 40 minutes. Cut in squares when cool. 
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HAYSTACKS Mrs. Georgia Mae Pool 

1/2 c. peanut butter 

1 (6 oz.) pkg. butterscotch 
morsels 


1 (8 oz.) can chow mein noodles 
1c. miniature marshmallows 


Melt the butterscotch morsels and peanut butter over hot 
water (not boiling). Stir in chow mein noodles. Add marshmal- 
lows. Drop by teaspoons onto waxed paper. Chill until set. 


** EXTRA RECIPES ** 
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** EXTRA RECIPES ** 
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FOOD QUANTITIES 
FOR SERVING 25, 50 and 100 PERSONS AT PICNIC 


Do you have trouble deciding how much of various foods to take to a picnic? Here are some 
‘suggested figures on 25, 50 and 100 servings, taken from “Planning Food For Institutions,” 
2 USDA handbook, 


25 50 100 
FOOD SERVINGS SERVINGS SERVINGS 
Sandwiches: 
Bread 50 slices or 100 slices or 200 slices or 
3 1-Ib, loaves 6 1-lb. loaves 12 1-Ib. loaves 
Butter % pound % to 1 pound 1% pounds 
Mayonnais icup 2to 3 cups 4 to 6 cups 
} Mixed Filling 
(meat, eggs, fish) 1% quarts 2% to 3 quarts 5 to 6 quarts 
} Mixed Filling 
(sweet-fruit) 1 quart 1% to 2 quarts 2% to 4 quarts 
Lettuce 1% heads 2% to 3 heads 5 to 6 heads 
Meat, Poultry or Fish: 
Wieners (beef) 6% pounds 13 pounds 25 pounds 
Hamburger 9 pounds 18 pounds 35 pounds 
Turkey or chicken 13 pounds 25 to 35 pounds 50 to 75 pounds 
Fish, large 
whole (round) 13 pounds 25 pounds 50 pounds 
Fish, fillets 
or steaks 7% pounds 15 pounds 30 pounds 
Salads, Casseroles: 
Potato Salad 4% quarts 2% gallons 44 gallons 
Scalloped Potatoes 4% quarts or 8% quarts 17 quarts 
1:12x20" pan 
Spaghetti 1% gallons 2% gallons § gallons 
Baked Beans % gallon 1% gallons 2% gallons 
Jello Salad % gallon 1% gallons 2% gallons 
Ice Cream: 
Brick 3% quarts 6% quarts 12% quarts 
Bulk 2% quarts 44 quarts or 9 quarts or 
1% gallons 2% gallons 
Beverages: 
Coffee % pound and 1 pound and 2 pounds and 
1% gal. water 3 gal. water 6 gal. water 
Tea 1/12 pound and 1/6 pound and 1/3 pound and 
1% gal. water 3 gal, water 6 gal, water 


10 to 15 lemons, 
1% gal. water 


20 to 30 lemons, 
3 gal. water 


40 to 60 lemons, 
6 gal, water 


| 37% pounds 75 pounds 150 pounds 
Cake 1 10x12" sheet 1: 12x20" sheet 2: 12x20" sheet 
cake cake cakes 


1% 10" layer 3-10" layer 6 10" layer 
cakes cakes cakes 


Whipping Cream % pint 1% to 2 pints 3 pints 


BEVERAGES AND MISCELLANEOUS 


GIRL SCOUT PUNCH Junior Girl Scout Troop 384 


Cadette Troop 318 


1 qt. Hawaiian punch 


1 qt. pineapple juice 
2qt. ginger ale 


1 qt. lime sherbet 


Mix everything together and serve. Garnish with a fruit ring. 


KOOL-AID PUNCH Sue Waddell 


5 pkg. Kool-Aid (your 
favorite flavor) 

21b. sugar 

1 large can pineapple juice 


1 large can orange juice, 
unsweetened 

11/2 gal. water (or i gal. 
water and crushed ice) 


Mix all ingredients together well. Can be frozen. 


FRUIT PUNCH Mrs. Lena Monroe 

(Makes 4 gallons or 120 punch cups.) 

2 qt. tea infusion (8 c. water 
and 5 Tbsp. tea) 

2 qt. sugar 

1 qt. lemon juice 

1qt. orange juice 


1 qt. cranberry juice or grape 
or strawberry 

1 qt. pineapple juice 

2 qt. ginger ale 

2 gal, water 


Dissolve sugar in hot tea and cool. Mix other ingredients 
except ginger ale, which should be added just before serving. 
Garnish with orange slices, crushed pineapple, or strawberries. 


JELLO PUNCH Betty Pool 


1 large pkg. jello (your 
choice) 


1 large can pineapple juice 


2c. boiling water 
2 qt. ginger ale 


Dissolve jello in boiling water. Add pineapple juice. Freeze 


until firm. Place in punch bowl. Add gi 
Britis gicee ne, Ww] ginger ale, Break some 
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ALMOND FLOAT 
(Makes 4 to 6 servings. ) 


1 Tbsp. unflavored gelatin 
1/2. cold water 

2/3 c. boiling water 

1/3 c. sugar 


Doan Minh Van Hoang 


le. milk 

ltsp. almond extract 

1 (11 oz,) can Mandarin 
oranges or fruit cocktail 


You will also need additional 1/3 cup sugar, mixed with 
1/2 teaspoon almond extract and 2 cups water and chilled. 


1, Soften gelatin in 1/2 cup cold water. 
Stir well and add milk and almond extract. 


ing water and sugar. 


Mix well and pour into cake pa: 
1/2-inch cubes and serve with 


chilled sweet water. 


TANG TEA 


1 (8 oz.) jar Tang 
1/2 c. instant tea 
2c. sugar 


Add 2/3 cup boil- 


Chill until set. 2. Cut in 


chilled fruits and syrup with 


Alice May W. Tilman 


1 tsp. cinnamon 
1 tsp. cloves 


Stir together well and store in jar. Use 2 rounded teaspoons 
to a cup of hot water--makes a refreshing drink. 


ELEPHANT STEW 


1 medium-size elephant 


Cut elephant into bite- 


2 months.) Flour pieces; add 
enough water to make brown gravy. 
(465°) for 4 weeks. This recipe serves 3,812 people. 


Anonymous 
Dr. James Righter 


2 rabbits (optional) 


size pieces. (This shouid take about 
salt and pepper to taste, and 


Cook over a large fire 
If more 


are expected, add the rabbits; however, add only if necessary 
because most people don't like to find hares in their stew. 


CHEESE PUDDING 


2c, milk 

4 slices bread 

2 Tbsp. butter 

1tsp. mustard 
2 eggs 
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Mary B. Harvey 


1tsp. salt 

1/4 tsp. paprika 

A few grains pepper 

4 or 6 slices bacon 
2c, or 1/2 tb. cheese 


Rustburg, Va, 


CHEESE PUDDING (Continued) 


Melt butter and mustard, put on bread, Beat eggs, grind 
cheese and bacon, Grease dish and place bread around, then put 
the remaining bread in bottom of dish and pour the eggs, milk, 
cheese, and bacon in, Bake in 375° oven for 45 minutes. 


HOMEMADE NOODLES Mrs. Mary Glick 


11/2 c. flour 3 tsp. water 
1tsp. salt l egg 
ltsp. fat 


Make a well in the flour; add egg, salt, and fat, Rub together 
and add water, to form a stiff dough. Knead. Divide dough into 3 
parts and roll each as thin as possible. Spread rolled dough on a 
cloth and allow to dry, partially. Then cut dough into strips 
about 1 1/2 inches wide and stack on top of each other. Then cut 
crosswise to fine shreds; or you may roll dough as a jelly roll 
and out into fine strips. These are then ready to use like packaged 
noodles. 


ENRICHED HOMINY GRITS 
(Makes 6 servings. ) 


Mrs. Jennie Winston 


5c. water 1c. enriched homi its 
1tsp. salt anyie 

1. Bring water and salt to brisk boil in large pan. 2. Stir 
grits slowly into boiling water; return to boil, 3. Reduce heat; 
cover and cook slowly for 25 to 30 minutes, stirring occasionally. 
4, Serve with margarine and pepper or Red-Eye Gravy or eggs. 
May be served as a cereal with milk and sugar. 


QUICHE LORRAINE Mrs. James W. Wiltshire, Jr. 
1 (9-inch) pie crust 

slices Swiss or Gruyere 
cheese 

i Tbsp, flour 

‘ew grains cayenne pepper 


11/2 Tbsp. melted butter 
6 slices crisp bacon 

4 beaten eggs 

Dash nutmeg 

2c, light cream 


Line pie shell with bacon and cheese, mix remaining ingredi- 
nts together and pour over bacon and cheese, Bake at 375° for 
it 40 minutes. 
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ENRICHED CORN MEAL MUSH (Makes 6 servings. ) 


ltsp. salt 
le. cold water 


3c. water 
lc. Quaker or Aunt Jemima 
enriched corn meal 


1, Heat 3 cups water to boiling in large pan. 2. Mix to- 
gether corn meal, salt, and cold water. 3. Pour corn meal 
mixture into boiling water, stirring constantly. 4, Cook until 
thickened, stirring frequently. 5. Cover; continue cooking over 
low heat 10 minutes. Serve with milk and sugar. 


Mary Hang Yan 
Lynchburg, Va. 


FRIED GARNISHED TOAST 


6 slices bread 1tsp. oil 
1/4 c. white meat fish or 1/2 egg white 

shrimp 2 tsp. cornstarch 
3 Tbsp. water 1 Tbsp. finely chopped ham 
ltsp. wine 1 Tbsp. finely chopped parsley 
1/2 tsp. salt Deep frying oil 


Remove crust from bread and cut into 3 pieces. Mince fish, 
gradually adding water. Mix fish with wine, salt, oil, egg 
white, and cornstarch and divide into 18 portions. Spread on 
bread, sprinkle with ham andparsley, and press lightly to make 
garnish adhere. Heat oil and gently drop bread into it, fish- 
spread side down. Deep fry until bread browns slightly, and 
drain on paper towel. 


GRANOLA PEANUT BUTTER BAR Mrs. Florence Dickerson 

Lynchburg, Va. 
1/2 ¢. light corn syrup 3c. granola (any flavor) 
2/3 c. peanut butter 


Butter 9x9x2-inch pan. Heat corn syrup to boiling in 3- 
quart saucepan. Boil 1 minute only. Remove from heat. Stir 
in peanut butter until well blended. Stir in granola, Transfer 
mixture to pan. Distribute evenly, using dampened spatula. 
Cool 1 hour. Cut in 2xl-inch bars. Makes 32 bars. 
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RED CINNAMON APPLE RINGS Georgia Carol Pool 


Brookneal, Va. 


1c. water 
2c. sugar 


Few drops red food coloring 
1/3 ¢. red cinnamon candies 
Apples 


Make a syrup of water, sugar, red candy, and food coloring. 
Pare and core apples, slice into 1/2-inch rings. Cook in syrup 
until tender. 


FRIED APPLES Mrs. Bee Winebarger 
6 to 8 medium firm tart lc. light brown sugar 

apples 1/4 c. water 
Bacon grease 


Cut 1 slice from both ends of each apple. Peel once around 
middle. Make thin slices up and down apples to core. Wash 
slices. Cover bottom of heavy frying pan with bacon grease. Put 
apples in frying pan with brown sugar. Cover and cook until 
nearly tender. Add water. Continue cooking, covered, until ap- 
ples are done. 


CURRIED FRUIT Mrs. Mills E. Godwin (Katherine) 
1 can pineapple chunks 
1 can peach halves 

1 can pear halves 

1 can apricot halves 

1 jar apple rings 


1 Tbsp. flour 

1/2 c. brown sugar 
1 stick butter 

le. sherry 


Drain fruit and arrange in alternate layers in a large, medium 
to deep casserole. Cook and stir butter, flour, sugar, and sherry 
in top of double boiler until smooth and thickened. Pour over 
fruit. Cover and let stand overnight in refrigerator. Heat before 
serving in 350° oven for about 30 minutes. This keeps weil for 


Beverel days and is delicious with chicken. Serves about 10 or 
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are 


OLD FASHIONED OATMEAL Mrs. Jennie Winston A CHRISTMAS PUDDING Taken from a cookbook dated 1904 
eee Take what you have of prosperity, no matter how little it be; 


4c. water 2c. old fashioned oats, Raised with leaven of thankfulness, it will increase to full, 
ltsp. salt uncooked three times three. : 
Then put in some hospitality, and a quantity of good will; a ~ 

1. Bring water and salt to brisk boil in large pan, 2. Stir goodly portion of cheerfulness, gives a pleasanter flavor still. 
in oats. 3. Cook 5 minutes or longer, stirring occasionally. Sweeten it well with charity, be sure and use plenty of that; 
4, Cover pan, remove from heat, and let stand a few minutes. For lacking of this one ingredient, the whole will be tasteless 
5. Serve with milk and sugar. Jam, raisins, chopped dried and flat. : j : ' 
fruit, brown sugar, or fruit may be added, Spice it with fun and merriment, and with a timely jest. 


Bake it on a family hearth, of all places that is the best. 
When served with a sauce of kindliness, 'tis a pudding fit 


‘DWICHES From a cookbook dated 1924 for a king; 
Fee ees For it cannot be bought or paid for; it is too far a precious 2 
Bananas Peanuts thing. 
Lemon juice Sugar \ 
Slice the good ripe bananas very thin, and sprinkle with HOMEMADE ICE CREAM Dennis Campbell 
sugar and lemon juice. Spread thin slices of bread with butter, "I 
and sprinkle over them finely chopped or ground roasted peanuts.  4eggs lisp. vanilla 
Place on top of this, slices of the banana, then the top slice of le. sugar 2 cans sweetened condensed 
bread. A 1/2 pt. whipping cream milk 
fe 11/2 qt. dairy milk 
From a cookbook dated 1924 Use fruits of your choice, 4 or 5 large bananas, 1 large can 
| | TOMATO eee ear pineapple or peaches or fresh strawberries, Combine eggs, 
SA sugar, cream, and vanilla; mix with mixer. Pour into freezer 
Spanish onions can. Add condensed milk, fruit, and stir well. Then add dairy 
| eee eases Mayonnaise dressing milk to fill line on can. Freeze until firm. 
Salt and cayenne pepper Bread 
Butter 
| PAN COATING Mrs. Myrtle McAlister 
lect large, firm tomatoes and slice very thin, Spread ; | 
1 | Bosca thin reuns of bread (just the size of tomato slice) with 1/2 c. solid shortening 1/4 ¢. flour 
. Place on half of the slices crisp lettuce leaves, then a ‘ ; ‘ ; 
pea, ee one of onion, and another of tomato. Place the Mix shortening with flour to form a smooth mixture. Keep 
/ other slice of bread on top sandwich fashion. Each slice of to- pan coating in covered container on the pantry shelf. Use for 
| mnato and onion should be dusted lightly with salt and pepper. greasing cake pans, muffin pans, etc. 
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TA 


. 
HOMEMADE SOAP Mrs. Ella Scott Hamilton 

Outdoors, place firewood under an open iron kettle. Pour 1 
can lye into kettle. Add 1 quart water. Avoid breathing the 
fumes. Add a 4 pound bucket of strained meat drippings. Start 
the fire and stir constantly with a long wooden paddle until boil- 
ing point is reached, Boil 10 to 15 minutes, stirring constantly, 
with a long wooden paddle. Push the fire from under the kettle. 
Stir the mixture frequently as it cools. Allow soap to harden in 
the kettle. Cut out into bars and place in a dry place. Use rub- 
ber gloves to handle soap while it is wet. After the soap dries, 
it won't burn your hands, 


CHOCOLATE SAUCE (Makes 2 cups.) Joan Mondale 
2 squares unsweetened 1/2 tsp. salt 
chocolate 3/4 c. evaporated milk 
1/2 ¢. butter or margarine 1/2 tsp. vanilla 
11/2 c. sugar 


Melt chocolate and butter in top of double boiler over hot 
water. Stir until chocolate melts. Gradually add sugar and salt, 
stirring. Blend in milk and cook until mixture is creamy. Re- 
move from heat; stir in vanilla, Serve warm over ice cream or 
plain cake. Keeps well in refrigerator. Can be reheated, 


COOKED DUTCH DRESSING 
(Makes 1 pint.) 


Mrs. Edith Hartz 


4 pieces bacon, fried crisp 1 Tbsp, vinegar 

legg 1 tsp. salt 

1 Tbsp. flour 1 pt. milk 

1 Tbsp. sugar Salt and pepper to taste 


Crumble the bacon into small bits, then combine all the 


ingredients and cook until thickened. Then if you care to, you 
may add 1 teaspoon mustard and 1 teaspoon mayonnaise. 
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‘CRANBERRY RAISIN SAUCE Peggy Bell Mays 


11/2 c. sugar 
1 (16 oz.) pkg. cranberries 


lc. golden raisins 


In 2-quart saucepan over high heat, bring sugar and 1/2 cup 
water to boiling. Add cranberries and raisins. Return to boiling. 
Reduce heat to low and simmer 7 minutes or until berries pop. 
Serve over roast turkey or chicken, 


LIME SHERBET Lisa Davis 
11/2 c. buttermilk 

11/2 tsp. grated lemon peel 

3 Tbsp. lemon juice 


3/4 c. boiling water 

1 envelope low calorie 
lime flavored gelatin 

1/2 c. sugar 


Pour boiling water over gelatin and sugar in bowl, stirring 
until both are dissolved. Mix in remaining ingredients. Chill in 
freezer until thickened. Beat mixture until foamy. Pour into 
freezer tray. Freeze until firm. Makes 8 (1/2-cup) servings 
(70 calories each). 


DREAM CREAM Elsie Scott 
2c. sugar 1 6 02.) pkg. strawberry- 
3 eggs, well beaten flavored gelatin 
1 (13 oz.) can evaporated 1tsp. vanilla extract 
milk 2 (10 oz.) pkg. frozen 
1 (14 oz.) can sweetened strawberries, thawed 
condensed milk About 1 gal. mitk 


Combine sugar, eggs, evaporated milk, sweetened condensed 
milk, gelatin, and vanilla; mix well. Stir in strawberries. Pour 
into freezer can of a 1 1/2 to 2-gallon hand-turned or electric 
freezer. Add enough milk to fill can about 3/4 full. Freeze ac- 
cording to manufacturer's instructions, Yield: 11/2 gallons. 
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